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OW 
© The = Accompliſiid — 
LADIES DELIGHT 


IN 
Preſerving, - Phyſick, Beautify- 
ing, andCookery, 


| CONTAINING 


l. The ART of PRESERVING, + 
| and CANDYING Fruits and rug In 3 
| — all ſorts of Syrups, | 

ellies 


Il. The PHYSICAL CABINET | 
T r a + 
Togerher wick Rave Bejuety Face e Bay 
And alſo ſome New and Excellent Secrets and E 
periments in the ART of ANGLING. 


III. The Compleat COO Ks A 3 
| Or, directions for dreſſing all ſorts of Fleſh, Fowl + | 
nnd Fiſh, both in-che Engliſh and. French — 
with all Sauces and Sallets; and the making Pyes, 
Paſties, Tarts, and Cuſtards, with the Forms ang | 
Shapes of many of them, by: 


— 


— 


C = 
. 
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The Fifth Edition Enlarged. 


LONDON, e 
reinted {or Benjamin Harris, at the Stationers Arms 


and Anchor, in the Plaxga, at the Royal-Excdenge 
in cornbil, 1683. : 
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TO THE 


LAIES 


AND 
ENTL E WOMEN. | 
LADIES, EF 


Hough there have been many Baoks” 
Extant of this kind, yet I thin 
ſomething bath been deficient in them 

I have therefore adventured to make a 

her, which I ſuppoſe comprehends all the Ace 
ompliſhments neceſſary for Ladies, in things: 

this Nature. For yon have” here (393 
t. The Art of Preſervimg and Canaying * 

Fruits and Flowers, as ae of making Con» 45 

erves, both wet am dry, and alſo the prepa- 

ng of all ſorts of Syrrups, Jellies, and Pic- 
es, 


— p 

. 

17 eg 
4. * A 


2, Here are ſome Excellent Receipts in 
Why/ick and Chyrargery for curing moſt Di- 
eaſes incident to the Body. Together with 
eme Rare Beantifying Waters, Oyls, Oynt- 
ente, and Powders, for Adornment of the 
"ace and Body, and to cleanſe it from all De- 
ormities. that may render Perſons Unlovely ; 
A 2 ther 


4 


* 


1 * 
* 
* r 


Ĩ! be Epiſtle Dedicatory. 
there are alſo added ſome" choice Secrets 
Expersments in the Art of Angling ;, a & 
creation which many Ladies delight in, and 
#5 not therefore thoug ht altogether improper it 
4 Book of this Nature. 

Laſtly, You have here a guide to all m- 
ner of Cookery, both in the Englifh and French 
Mode, with the preparing all kind of Sallet 
and Sauces proper thereunto. 

Together with Directions for making al 
forts of Pies, Paſties, Tarts, and Cuſtard: 
with the Far ins and Shapes of many of the 
to help your Prattiſe, with Billsof Fare uj 

all Occaſions. So that in the whole I hope it 

ay deſerye the Title of the Accompliſh d 
| Late Delight, and may acquyre Acre 
tame at your Fair Hands, whereby you will 
viery much Encourage and Oblige, 


Ladies, 


Your very. Humble Servant, 
 Aad Admirer, T. P. 


THE 


— : 


he Art of Preſerving, and Candy- 

ing Fruits and Flowers, as al /e 
of. making all ſorts of Conſerves, 
Syrups and Jellies, -— 


1. To nate Duince Cabes, 


Ake your Quinces in an Oven with ſome 
of their own juyce, their Coats being 
cut and bruiſed and put to them, then 
. weigh ſome of this juyce with ſome of _ 

3 the Quince, being cut into (mall Pieces, 

CF raking their = t in ſagar, and with the Quince © 

p< ſome quantity of the juyce of Barberries, then.take 
he cleareſt ſyrup, and ler it ſtand on the Coals-two 

or three hobrs, and let them boyl a little onthe fire; 
then Candy the reſt of the fugar very hard, and ſo 
put them together, ſtirring it while iris almoſt cold, 

and ſo put it into Glaſſes, 3S 4 

2. To mak Conſirve of Barberries, * 
When the ſtalks are pickt off, boyl them in fair * 
water till they ſwell and be bery ſoſt, then broiſe 
them in a Morter, then ſtrain them, and boy] chem 
again by themſclves, then take for every pound of 
them two pound of ſugar, and boyl them together: 
but not too long, for then it will Rope. 
3. To 8 Eonſerve of Roſes. 

Take of rhe buds of red roſes, and flip away the 
white ends, and then ſlip the reſt of the Roſes as 
ſmall as you can, and beat them fine in @ Marble 

IMorter ; and put to every pound of Roſes, three 

pound and a half of Sugar, then put it up id a Ga 

pot and fer it in the ſun for a fortnight, N. 

A 3 | * 4 To NY " 
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4 = 


Preſerr ing, Conſerving, 
4 To nab Cinmamon Water, 


Take à quart *of - Whire-wine, a quart' of Roſe | 
water, à Pint of Muſcadine, half a pound of Cit 
| 

| 

| 


ſ 


amonbruiſed, lay the Cinamon to ſteep in the wing 
twelve hours, ſtirring them now and then, afterward 
put the minto an Alembick, and ſtill them with a get 
tle fire, and you may draw off from it three pints 
Bur if you will not have it flrong, inſtead of Muſ 
dine put in ſo much Roſe- water or White - wine. 
5. To preſerve Quincts White, 
Take to every pound of Quince, a pound and x 
quarter of Sugar, clarifie the Sugar with the white 
oi an Egg, core your Quinces, but not too much 
then put this Sugar, and Water, and Quince, be 
ing raw together, and ſo make them boyl fo ſaſt th 
you can ſce no Quince, but forget not to turn them 
and take off what ſcum you can, keep them boylin 
thus ſaſt till you think they are enough. | 
2050 6. Jo preſerve Raſpices. 
- Fake of the ſaiteſt and well coloured Raſpices, 
and ptck- off their ſtalks very clean, then waſh them, 
but be ſure not to bruiſe them; then weigh them, 
andi to every pound of Raſpices, put ſix ounces of 
hard Sugar, and ſix ounces of Sugar - Candy, and 
clarifie it wich hf a pint of fair water, and four 
ounces of juyce of Raſpices, being clarified, boyl it 
tos week Syrup, and then put in your Raſpices ſtir- 
wg them up and down, and ſo let them boyl till 
they are enough, and you may keep them al the 
5 Year, | | 
7. To wake Mackroons, 
Take Almonds, blanch them, and beat them in 4 
Morter, with ſerced Sugar mingled therewith; with 
the whire of an Egg and Roſe-water, then beat them 
alrogerher till they are as thick as Fritters, then drop 
it upon your wafers, and bake it. EE 
7 8. To preſerve Cherries, 
©, + Take ſome of the worſt Cherries and boyl them 
* , Ipfair water, and when the Liquor is well oy 
RED I 7 Ro” ra. 
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* 
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aud Caudying. 3 
ſtrain it, then take ſome of the beſt Cherries you can 
Jeet, with their weight in beaten Sugar, then lay one 
9375 of Sugar and another of Cherries, till all are 
nid in the Preſerving Pan ; then pour a little of the 
aral quor of the worſt Cherries into it, boyl your Cher- 
ries till they be well coloured, then take them up, 
and boyl the Syrup til} it will button on the ſide of 
the difh, and when they are cold, put them up in a 
Glaſs covered cloſe with Paper until you uſe them. 

9. To make Conſerve of Oranges and Len- a 
mons, or Pippins. 

Boyl any of theſe Fruits, as you would do romake 
paſt thereof, and when it js ready to faſhion upon the 
Pye- plate, then put it into your Gally pots, and ne- 
ver dry it; and this is all the difference betwixt Con 
ſerve and Paſte, and this ſerves for all hard Fruits, as 
Pippins, Oranges and Lemmons. 

10. To mabe Symballs. 

Take ſine flower dry'd, and as much Sugar as flow- 
er, then take as much whites of as will make it 
Paſte; put in a little Roſe· water, with. a quantity of 
Corlanderſeed and Anniſced, then mould it up in the 
Faſhion you will bake it in, | 

11, To wake Syrup of Cloveegillyflowers, © _ 

Take a pound of Cloye-gilly-flowers, the whites 
being cut off, infuſe them a whole night lu a quart of 
fair water, then with four pound of Sugar difiolved 7 
in jt, make it into a Syrup without boyling. 

: 12. Ts mabt 2 20 Violtts, | 
Take of Violet flowers freſh, and pick a pound. 
clear water ooyling” one quart, ſhut them up cloſe |: *? 
together in a new glazed pot a whole day, then preſs. | 
them hard out, and in two pound of the Liquor dif- 
ſolve four pound and three ounces of whine Sugar, 
take away * and ſo miko it into a Syrup, + ©: 
ten (Af (1 1 Ah M07 7 1487 3 
13. To Mak#Marmalatle'of Quin’ t. 
Tanke a pottle of water, and ſour pound of: * 
and let them boyt together, and deu they bog, eh 7” 
"ps Süd 24 * neg 


- > 
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* 


— * * Ye : E, on cr Ing, = 
them as clean as you can, then take the Whites « 
to or three Eggs and beat them to Froath, put the 
ſtoach iato the pan to make the ſcum riſe, · then ſcun 
it as clean as you can; take off the Kettle and puti 
the Quinces, and ler them boyl a good while and 

ſur them, and when they are boyled enovgh/pur 
them into boxes. | | 

125 14. To nate Hi)pocras. 

Take 2 Gallon of Whire-wine, two pound of Su- 
gat ; and of Cinamon, Ginger, long Pepper, Mace 
not bruiſed, Grains, Galingal, Cloves' not bruiſed, 
of cachtwo/penny worth, bruiſe every kind cf Spice 

, alittle, and put them together into an earthen pot 
for a day, then caſt them through your bags two or 
three times, as you ſee cauſe and fo drink it. 

13. To mabe Almond-Butter, 
Take your Almonds and blaunch them, and beat 

them in a morter very (mall; and in beating put a 
little water, then when they are beaten pour in wa- 

ter into two pots, and put halt into onc, and half 
ioo another, put Sugar to them and fir them, and 

” let them boyl a gooa while; then ſtrain it through a 

ſirainer aud ſo diſh it up. 
16. To preſerve Quinces red. 

3 Pare your Quvinces and coat them; then take as 
much Sugat as they, weigh, putting to every pound 
* "of Sugar one quart of watcr, bo) your, Quiaces 
*\  rhecein very leaſurely being cloſe covered, turn them 
to keep them. from ſpotting; and when they are ſo 
-* Fterdcr that you may prick a hole through them with | 
a ruth, and that they are well colorred, then boyl 
the Sycrup till it will button on a diſh, and fo put 

your ſyrup and them together. 


1. Tofichlt Cucumbiree. 
- | Waſh your Cucumbers clean, and fry them in a 
. conth, het cake ſome Water; ant ph Salt, Fen- 
4 -..nel-tops, and ſome Dill: tops, and à little Mace, 
make it ſharp enough to the taſt then boyl it a while, 
3 f 5 
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and chen take ir off, and let it ſand till it is cold, 
um] chen put in the Cucumbers, and lay a board on the 
tip to keep them down, and tye them up cloſe, and 
ndl within a week they will be ſit to eat. thi 
18. To Candy Pears, Piumbs, and Apricocks to 
look as clear as Abr. 
Take your Apricocks or Plumbs, and give every 
one à cut to the ſtone in the notch,then caſt ſugar on 
them and bake them in an oven as hot as for Maun- 
g. che teloſe ſtopt, bake them in an earthen platter and 
let chem ſtand half an hour, then take them our of 


* the diſn, and lay them one by one upon Glaſs plates, 
and fo dry them; if you can get Glaſſes made like 


Marmalet boxes to lay over them, they will be the 


ſodner Candyed. In this manner you may Candy 


t any other Fruit. 

1 I 9. To preſerve Oranges. 9 
F Take a pound of Oranges, and a Pound of Sugar, 
peel the outward rind, and inward white ſkin off, 


chen cake jayce of Oranges aud pur, them into the 


juyce, boyl them half an hour and take them off. 
N 20. To nag O of Violets. oy 

Ser the Violets in ſalat Oyl, and ſtrain them, then 
put in other freſh Violers, and let them lye twenry 
days, then ſtrain them again, and put in other. freſh 
Violets, and ler them ſtand all the year. 

: 21. To make Cream of Duinces. 

Take a roaſted Quince;pare it, and cut It into thin 
ſlices to the coar, boyl ir in a pint,of Cream with a 
lixcle whole Ginger, til] it taſt of; the Qyinces to 
your liking; then put in a little Tale and ſtrain it, 

and alwayes ſerve it cold to the Table. 
22. To make a March. Fan. 

Steep two pound of pickled Almonds one day and 
two nights in fair water, and blaunch them cut of 
it. then beat them well in a Morter, and bedew 
them with Roſe- water, put to your Almonds ſo me- 
and'of Sugar. and beat your ſugar with your 
nds, then make 1 fine cruſt either of P 

- 3 | 


N . 7 
2 's 


And Candying, WR $ --:1 


Water, 


I, 


#3 
* 


1 
iY 


| 1 Preſerving Corſo er dung, 


. ve, and Sugar; a 


in water and peel them, and ſcrape the ſpungy ſub- 
Nance of the Apricocks, « or Quinces; ſo denke 


— 4 


Water, and ſprinkle it with Roſe-water, and N 
Ro — the ſtuff on it, and bake it ar'a vet 10h 
1 it with Damaſk — Ch 
laſtly with a gur of Dates 
or long Comfits guilt, or with C Nicks 


To make Almond milk. - 
-” Boy! WE; Barley, and as you boyl it, caſt q 


- avay the water wherein it was boyled, till you ſee 


the water leave to change Colour; as you — bs | 
more freſh water, then put in a bundle of 
berry leaves, and as much Cullumbine leaves, — 
boyl it 4 good while, then put in beaten Almonds 
and ſtrain them, add then ſtraln it with Sugar and 
Roſemary, then ſtrew ſome Sugar about the diſh,ane 
ſend it to the Table. 
24. To Preſerve Apricoths or Ptar-plumbs when 
they art green. 
You may take any of theſe fruits and ſcald them 


hem 
very tender, taking their wel Agne in ſugar, and bs much 
Marys as to cover e and boyl them very leaſure 
1 40 then take them up and boyl the Syrrup till it be 
thick, and when they are cold put them up with yout 


Syrrup into your preſervingGlaſſes, 


hr To pickle French Beans, 
You muſt tale y and ſtring them, boy 
them render the Vibes them off, and let them ſtane 
till they are cold, put them into the plekle of Bee 
Vinegar, Pepper and Salt, Cloves and Mace, with 4 
hee Ginger. 
26, To make an Excellent 7illy. 
Take three Gallons of fair Water, and boyl in 


à knuckle of Veal; and two Galves feet ſlit in two, 
© © With all the fat clean „ from ws 


ſp let them boyl to a very 1 
N e ft hea e ot x 75 


| 
| 
] 
| 


2 [= or the Kernels o che pine · apple, and ſo ſet it 


md Candying.. 
ed with « clenn. bah, that none of the ſcum m 
boyl in, firain jr Der dom let it ſtand 


night, and che n he ropand "3 
the bone n eee x que of of this Jelly, 4 
Sint of Sherry Sick, half an ounce E | 


ad as moch i c ſeaſory N, fix Whites 2 8 
Eggs very well Benten, itugle all theſe together, 
then boy? it half ah hob, a tet jc ray through.your 1 
Jelly- bag. de TFOCTW 1 . 
1. Lo" Mabe Hq 4 Mivebitiy 2 * Bee 

Take of Cloves, Galangi, Cubebs, Mace, Car- 
damums, Nutmeg, Ginger, of esch one dram, 
juyce of Celindive hf a pound, irit ol Wine one 
putt White-wine, three pints, infuſ@them twenty 

hours, and dra off a quart with an Alem- 
bick. Mm 
| 29. Dr, Seven water. 

Take of Cinnamon, Singet, Galanga, Cloves, 
Nutmegs, Grains of Paradice, ſeeds of Annis, Fen- 
nel, Carraways, of each one dram ; herbs ry 
Time, Mother of Time, Mint, Sage, Penny ro 
Pellirory of the Wall, Roſemary, Flowers of | 
Roſes, ' Cimomile, Otiganum, Lavender, of each 

one handful, infuſe them rivelve hour in twrelee 

Tee Gafcoi Wine.chien withan Alembick draw 

three pints of ſtrong water rom it. | | 
29. To make good Cherry wing. ib 

Take the 8 of Cherries, and when it hach 
ſtood a while bottle it up; and rye down the Cork, 
atrd in * [ſhort | time it Wil de very good pleaſant 
| inc.“ ns „or! : 
208,49 509 30. To r, 5 

Tale 7 pint of fþwer, lite Cream, che yolks 2 
of gare a little Roſe- water with ſome ſeit ee 
d Sugar, work them togethergan$1 

"my upog hot Irons. A of 
| 75 To priſerbt Gyipes. 

„let ſt ſettle a While, beſore 


"EY 


b 


2 
| 


8 J ing, Con ſer ing, 
ore be. 84 ſave the e in the ſtoning 
take them OM le | * * 
| To pi "Pio - 
- Take the Purſlato. add ck iriaro "0 piects,and 
Put it into a pot or Barrel, then rake à little water, 
Vinegar and ſalt to your caſt, it muſt be pretty ſt 
of the Vinegar and ſalt, and a little Mace, and boy 
All cheſe rogerhet, and pour this = jc boy ling hor 
into the Purſlain, and when it is col tye it Gal be 
ay a little board on the rop to keep it down, and 
_ within a week or two it is fit to eat 
s 33. Topreſtrue green Walnuts, 

Lyour Walnuts till the water taſt bitter, _ 
take them pff. and put them in cold water, and peel 
off the barkgand weigh as much Sugar as they weigh, 
and a little more water then will wet the Sugar, ſer 
on the fire, and when they boyl up take them 
: and let them ſtand two days, and then boyl them | 

: again once more. 
34. To Preſerve Currants. 
Part them in the tops, and Jay a laying of Cur- 
and a — Ongar and ſo boy them as 
— — e 4 
My them, till the Syrrup 

be pretey thick ; then rake them off, and let 
them Rand till chey be cold, and put them in a 
51 35. To make Gooſt-bt hes. 
Pick as many Gool. berries as YBu pleaſe, and put 
them into an earthen Pircher, and ſet it into a Ker, le 
water till t be ſofr, and then pur them into a 
and let land tiltall che juyce be out, and 
the juyce, and as much ſugar as: Fur, firſt 
"boy the Sugar to a Candy; and take it off, and 
in the juyce,and —_—_ ip the preſs 11 bedry, 
1 then they are ready. 


** 7o make excelient brot. gs 
Take aCiicken ry ng it on t got when it 
LOT. "we ine M | . 


k A 1 


Re 


** C 
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and Caching. 59 
Oatmeal, and ſuch herbs as the * and £4 
boyl ir well down, and hruiſe che « het | pur it 
iv again and it is good oroath : And to alter ir you 
od may put in 6 Prunes, aud leave out the herbs or put 
chem in as you pleaſe, and when it is well leg, 
"s ficain it and ſealon it. 
y 37. To matt : Augellitt, 
ot Take a quatt of new Milk, and 3 2 of C 
ut ¶ and put them together in a little Rungel, whe ram 
d F come well, take it up with a ſpoon, a t it ine 
the Vate ſolely, and let it ſtand two till it 
pretty ſtiff, then lip ir out and Salt it'd little at 
ends, and when you think it is ſalt enough ſet it 2 
drying and rr and within a 1 od a' 3 
year they will be ready to et. gd; 
38. To make ih LE loves | 
Take four ounces of ſha | 
inſide, {ng one quarts of 
ipkin and boyle it very wy 
pip Harts-horn muſt be be Reed 
afterwards pur à little into a Rf tl 15 de 
and if it be cold, and Jelliech, it is 2 e not 
then being warm take it off. che fire, and fir 
hard through a cloath, and fer it a cooling til 
a hard Jelly, they tale two whites « 
them very well ds with a (prigg ſemary 
Birch, (bur not with a ou) os water 
the bottom, then pur theſe bearen and on: 
water thereof int Mer and all the 80 pda 
1 fuls of damaſk 1 7 


. 


faſting, aon a "Clock in the Alter- 
noon, and this s excellent * for the weakbeſs in 
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3, "To preſerve Daſh hi or Black 
Plumbs., | 

Take their weight in Sugar and water enough td 
make a Syrup tocover them, ſo boyl them à little 
therein being cloſe covered tutning them for ſporing, 
let them ſtand all night in their o Syrup, chen ſet 
them upon a pot of ſeetlitng watet, and 85 our 
Plumbs to oh no faſter then the watet under them, 
and when t hey are borh' (weet and tender take them 
up, and boy! the Syrup again till they be thick, then 
put up your Plumbs and it together in your Prefer- 


Viog Glaſſes, .. 


40. To make Reſi m ary- water. 

Take the Roſemary and the flowers in the midſt of 
May before t for riſe, ſirip the leaves and flowers 
the e then take 4 or 5 Elecainp: 1e Roots, 

ful o Shoes of. Sage, then beat the Roſe- 
Sage tad þ oots Trogether-cil they be very ſmall, 
then Me three ounces of, Cloyes and as much Mace, 
"and half a pound of Anviſceds, and beat theſe Spl. 
ery one by themſelves, then take the herbs and 
the Spices, 1 ih thereto 4 of 3 Gallons of good 


"Whire-w n put ip all ch 1441 Spices and 
418 922 40. 5 Wee chew th 
15 xte 0 Jr it up and di. 

41. To malt Solon" "OY 


twitha "ery ofr hee. | 
Lake freſh Hop $ ſucr cleanſed from the f 
one! in White-»ine.one pound, and ds muc 
ny to Whi White-wing, MP. t 


and 
dep 


.Calanita, dal en ounce of each; ah 0 
to an Oyntment. * 
43. To make Oyl of ſwitt Almonds, * 
Take di yed ſweet Almonds as many as you pleaſe, 
2 . ſmall and put them into ar hem · 


— * 2 


nd Without we _ pre! out the 
44 At 


_ » «a, ua wc  R Ac 


and Candying. 11 
44. AnExcellent Water agninit fits of the 
1/0 | Mother. | | 


( | * ' 
Take Briony- roots, Elder-berries ripe, and dreſt 
Ich at a gentle heit ina Furnace, and cleans'd from their 
Bf ſtalks, of each two ounces 3 leaves of Mugwort,Dit- 
cry tay, Featherfew, Nep, Bafil, Penny-royal, Rue 
ry Sabine, all dryed in the Sun, of each half an dune, 
n, peels of Oranges the ou · ſide dry d, an ounce and a 

2 Myrrh, Caſtoreum, of each three drams, - Saf- 
"My fron one dram, powder them and ſteep them eight 
- days ia two quarts of the Spirit of Wine ; then 

ſtrain them through a very quick Halr-firainer,keep 

the ſtrained liquor in a Glaſs very well ſtopt. 
f 45. To mabe Syrup of wormwood. - . x 
s Take Roman  Wormwood, or Pontick Worm- 
= wood half a pound, of Red Roſes two ounces; Indi- © - 
2 ſpike three drams ; old rich white wine and juſce 
ol Quincesof each two pints and a half, bruiſe them 
in an earthen Veſſel twenty. four hours, then —4 5 
chem till half be waſted, ſtrain it, and put to the firs 
ing two pounds of Sugar, and boil it to a ſyrug. 
46. To nat: Conſtrvt of Quinces. | 
Take three quarters of the juice of Quinces clari- 
| fied, boyl it until two parts be , waſted, them put 0 
ir two pounds of white Sugar, then boyl them to the 
thickneſs of Honey. L ; 
» 47. To mabt Syrup of Poppies; W 
Take the heads and ſeeds of white Poppy andblack - 
f each fifry drams, Venus hair fifteen, Licorice - 5 - 

— Jujubes thirty drams, Lettice ſeeds forty 

drams, and of the ſeeds off Mallows, and 
tyed up in a fine rag, of each one dram and a half; 
boyl them in eight pints of water, until half be waſt- 
ed, ſtrain it, and to every three pound of liquor put 
thereto Perrides and Sugar, of each one pound; boyl 
them to a Syrrup. | 
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12 - Preferiing, Conferting, 

« whent 7 begin wow throw into them of fre 
red Rofe-leaves picked, four pounds, and boyl then 
until the j cebewaſted ; always ſtirring it, rhet 
ſtrain it a put it up in an Ear n pot. 

vo To mabe Syrup of Lemons: 
Take of the Juyce of Lemoos purified by going 
through a Woolen ſtrainer n © ge. uſhing, three 
uarts and a half, and of white Sugar 3 pound, boyl 
em wich a ſoft fire to a Syrup. 
30. J nat Spirit of Wine. 

Take of good Claret, or white - wine, or Sack, In 
enough tofill the Veſſel wherein, you make your dis 
ſtillationto a third part, then put on the Head furnj- 
ſhed with Noſe or pipe, and ſo make our diſtilla- 
tion firſt in aſhes, rawing about a third part from 
the whole ; as for Example, fix orcight piots out of 
ſour and twenty, then ſtill it again in 83. A. draw- 
ing another third part, which is two piats, ſo that 
the oftner you diſtil it, the leſs bi you have, 
but the more ſtrong. ſome uſe to rectiſie it ſeven times. 

31. To nat Syrup of Maidenghazr. 

Take of the herb Maiden hair freſh gathered 

- and cur 2 little, five — of 905107 — 
| two dunces, ſteep them twenty ſout hours in 
. — quantity of Hor wat er, then hoyl them 
accordi —— Add four pound of Sugar to five 
2 oft je clarified liquor, and then boyl them to a 


| 7570 32. To mabt Syrup of Licoriſb. 

Take of the Roots of Licoriſh ſcraped two oun- 
ces, of Colrs-foor four handfuils,of Maiden- hair one 
ounce, df Hyſop half an ounce, infuſe them twenty 
- four hours in a ſufficient quantity of Water, then boyl 
them till one half be waſted, add to the ſtrained li- 
- | quor 4 pqund of the beſt clarified Honey and as 
much — Sugar, boyl them to a ſyrup. 

$ 33. To nate the Kings perfume. 
FTakeis ſpoonſuls of Roſe:water, and as much am- 
ber ztenſe weigheth on un Corns, and as 


. 


and Candjing. 
much Civet, -wich:as much Sugar as .weigheth- two 
pence beaten in fine poder, all theſe hoyledrogether 
Tin a Perfuming pan, is an excellent perfume. 
( | 54. The Qutens perfume. | 

Take 4 ſpoonfuls of ſpike- water, and four ſpoon- 
fuls of Damaſk water, thirty Cloyes, and eight Bay- 
8flicaves, ſhred as much Sugar as weigherh two pence, 
ein theſe boyled make a good perfume. 

55. King Edwards Perfume to mabe your bouſt 
ſmell like Koſemary, 

Take three ſpoonfuls of perfe& Roſemary, and as 
much ſugar as halfa walnut beaten in ſmall powder, 
all theſe boyling together in a perfuming Pab upon 
hot Embers with a few Coals, is a very ſweet Pers 
' ume, 

36. To mabe Conſerve of Roſemary, 
Take your Flowers. of Roſemary, which you may 
pather either in March or September when you have 
beaten them to pap, take three times wel 


rr 


eight. 
In Sugar, pound them altogether and ſet them 8 


Pun and ſo uſe them. 
$7, To make Syrup of Comſlips. 
| Take the diſtilled water, © Conſlips, and par 
{hereto your flowers of Cow ſlips clean pickt, and 
Phe green knobs in tne bottom cut off, and hoyl them 
p into a ſyrup,take it in Almond Milk, or ſome o- 
her warm thing; it is good againſt the Palſie and 
renzy, and to procure ſleep to the ſick. | 
58. To make Marmaladt of Lemons 
and Oranges. 

You may boyl eig*.c or nine Lemons or Oranges, 
uh 4 or 5 Pippins,and draw them througha ſtrain- 
r, thep take the weight of the pulp altogether in 
x 1 and boyl it as ycu do Marmalade of Quinccs, 
nd (6 box it up. | 
* $9, Jo nale Angilica Watt. - 5 

Take a handful of Cardin BenedifTus and dry 
t, then take three ounces of Angelica: roots, one 
Aram of Myrrh, half an ounce of Nutmegs, Cin- 
|  naimon 
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1 Preſerving, Conſerving, 
namon and Ginger four Ounces of each; one dran 


and à half of Saffron, of Cardoneus, Cubles, Ga 
lingal and Pepper, of each a. quarter of an ounce, tut 


drams of Mace, one dram of Grains, of Lignum Aloe; 
Spikenard, Junius Odoratus z of each a dram, Sage 
Borage, Buglos, Violets, and Roſemary flowe 
of each half a handful, bruiſe them and ſteep then 
ms pottle of Sack twelve hours, and diſtil it as the 
reſt, 
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60. To make Qui,ρau of Cherries, 

When your Cherries are fully ripe, and red to the 
ſtone, take them. and pull out the ſtones, and boy 
your cherries till they be all broken, then ſtrain them 
aud take the Liquor ſtrained'out and boy] it ov 
again, and put as much Sugar to it as you think cor 
venient, and when it is boyled, that you think it i 
thick enough, put into your boxes. 

5. To Ary Cherries, 

Take fix pound of Cherries and ſtone them, the 
take a pound of Sugar and wet it wich the juyce d 
the cherries, and boyl it a little, then put in Jou 
Cherries and boyl them till they are clear, let then 
lyeio the Hrups week, then drain them from the 
ar , and lay them on thin boards, or ſheers of 

als, to dry in a ſtove, turn them twice a day 
and when they are dry, waſh off the clamineſs with 
Warm water, and dry them a little longer. 

62. To make lrown Mithtglin, 

Take ſtrong Ale-wort, aud put as much Hone 
toit as will make it ſtrong enough to bear an Egg 
boyl them ve ry well together, then ſet it a cooling 
and when it is almoſt cold, put in ſome Ale yeaſt, then 
- /purit in a ſtrong Veſlel, and when it hach done 
working, put a bag of Spices iato the Veſſel and ſome 
Lemmon = and ſtop it up cloſe, and in a few days 

t 
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it will be fit to drink, but the longer you keep it the 
better. 5 
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o boyled, and ſome fine Sugar, and that will be a iff 


and Candying, 15 
63. To Candy Oranges or Lemmons after 
' they are preſerved, | | 
Take them out of the Syrup, and drain them well, 
then boyl ſome Sugar to a candy height, and lay 
your Peels in the bottom of aſeive and pour your 
hot Sugar over them, and then dry them 1n a ſtove, 
or warm Oven: 
64. To preſerve Oranges after the Portu- 
E Faſhion. 
Open your Oranges at the end, and take out all 


A the meat, then boyl them in ſeveral waters, till 


a ſtraw may go through them, then take their weight 
and half in fine Sugar, and to every pound of Su- 
gar a pint of water, boyl it and ſcum it, then put in 
your Oranges and boyl them a little more, then take 


i them up, and fill them with preſerved Pippins, and 


boyl chem again till you think they are enough, but 
if you will have them jelly, make a new Syrup with 
the water wherein ſome ſliced Pippins. have been 


Jelly. 
68. Td make good uſquthab. Tere: 
Take two Gallons of Aquavitz, 4 ounces 


' of the beſt Liquorice bryiſed, four ounces of Anni- 


ſeeds bruiſed, pur them into a wooden Glaſs, or 


Stone Veſſel, and cover them cloſe, and fo let them 


ſtand a week, then draw off the cleareſt and ſweer- 
eſt with Moloſſo's, and keep it in ahother Veſſel, 


JF and put in ſome Dates, and Raiſons ſtoned ; keep 
I very cloſe from the Ait. | 


& > = In 


6 Fi To mak: Italian Bi xet. | 
Take ſerced Sugar, and a little of the white of 
an £88» with ſome Ambergreece and Musk, bea 
them all to s paſte in an Alabaſter Morter, and moul 
It into a little Anniſced finely duſted, then make ir up 
in Loaves, and cut them about like Maunchet, then 


bake them in an oven as hot as for Mauncher, and 


0 . 


when they are riſen ſomewhat high upon rhe Plares 
ke them forth and remove them not off the Plates 


0 | 


16 Preſerving, Conſerving, 
# - till they be cold, for they will be very apt to break 
67. To make Ftench Bucket. | 
Take half a peck of flower, with tour Eggs, half 
a 2:3 of Ale-yeaft, one ounce and half of Anniſced, 
a little ſwee t Cream, and a little cold water, make 
all into a loaf, and faſhion it ſomething long, th 
cutit into thick ſlices like Toaſts, after it hath ſtood 
two days, and rub them over with powdred Sugar 
and lay them in a warm Sun, and ſo dry them and 
Sugat them as you dry them three or 4 times, ther 
put them into Boxes for uſe. 
| 68, To make Sagar plate! 

Take ſerced Sugar, and make it up in a paſte wick 
Gum-dtagon ſteeped in Roſe-u ater, and when you 
haye brouglit it into a perfect paſte rowl it as thin 
a cre you can, and then Print it in Moulds of w 

| faſhion. you pleaſe, and ſo let them dry as tf 
. 67. To make Pomand tr. 
Take half an ounce of Benjamin, and as much 
Scorax, aud as much Lapdanum, with fix grains c 
Muſk, and as much Civet, and two grains of Am- 
ber-greaſe, and one dram of (weet Balſom, then 
raul it up in beads as big or as ſittle as you pleaſe 
and whilſt they are hot make holes in them to ſerve 
for your ule. ie | 
70. Tomake Conſerve if Damſans. 
Take ripe Damſons and put them into ſcalding 
water , and half an hour after ſer them over the 
fire till they break; then ſtrain them through a Cul- 
lender, and let them cool therein, then ſtrain them 
8 4 mo of Canvas) from their ſtones an1 
ins, and then ſer them over the fire again, then 
them to a good quantity of red wine, and d 
ol it, often ſtirring it till it be thick, and when I 
[s almoſt_boyled enough, put in a convenient pro- 
portion of Sogar, and flir it very well together, and 
then pur it into your Bally- Fot. | 
| | | 4. 
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71. To bake Orang's. 
Peel all the bark off, and boy! chem in Roſe-wa- 
a ter and Sugar till they are tender, then make 
i Pye, and ſet chem whole in ir, and put in the Li- 
quor they are boyled in into the Pye, and ſeaſon it 
wich Sugar, Cinamon and Ginger. 8 
F 72. To preſerve Peaches. 

Take a pound of your faireſt and beſt coloured 

Peaches, and with a wet linnen cloth wipe off the 
u white hoar of them, then parboyl chem in half a ptne 

of White-wine and a pint and a half of running wa- 

ter, and being parboil'd, peel off the white ſkin of 
A themand then weigh them; rake to your pound of 
beaches three quarters of a pound of refined Sugar, 

and diſſolve it in a quarter of a pint of whte-wine, 
and boyl it almoſt to the height of a ſyrup, then put 
is your Peaches and let them boy! in the Syrup @ 

quarter of an hour or more if need N 6 pur 

them up and keep them all the year. 

73. To preſerot Gooſtberries. 

Take Gooſe-berries, or Grapes, or Barberries,and 
take ſomewhat more then thelr weight in ſugar bea- 
ten very fine, and to lay one laying of Fruits, and 

mother of ſuga®, till all are laid in your pre 
pan, then take fix ſpoonful> of fair water, and boy 
your Fruits the rein as faſt as you can, until they be 
very clear, then take them up, and boyl the ſyrup by 
it ſelf, till it be thick, when they are cold put chem 
into Gally- pots. f 
74. To preſerve Pippins white. 
' Pare you Pippins and cut them the croſs way, and 
weigh them, add to a pound of fugar a pint of wa- 
Jer; then put the ſugar to the water and let it boyl & 
© while, and then pur fo your Pippins, and let them 
'F boy! rill chey be clear at the core, chen rake them off 
| pur them up. 
75. To preſerve Grapes. 
Stamp them and ſtrain them, and then let it ſettle 
{2 while, then wet a pound of ſugar or Grapes -_ 


* 
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the juyce, ſtone the Grapes, ſave the Liquor in the 
ſtoning, take off the ſtalks, give them a. boyling, 
take them off, and pur them up. 

; 76. To preſtrue Angelica Roots. 

Wah the Roots and ſlice them yery thio,and lay 
them in water three or four days, change the water f. 
| day, then put the Roors 2 a pot of water, 
and ſet them in the embers all night, in the morning 
pur away the water, then take a pound of Roots, 

r pints of water, and two pound of Sugar, let it 
boy, and ſcumit clean, then put4n the roots, which 
will be boy led before che ſyrup, then take them up I. 
and boyl the ſyrup afrer, they will ask a Whole days 
work very ſoftly, at St. Andrews time js the beſt time 
to do them in all the year. | 

Ae 77. To make Syrup of Quinces. 

Take of the juyce of Quinces clarifyed three quarts, 
boy l it over a gentle fire till half of it be conſumed, 
ſcum ic, and add to it three pints of red wine, with 
four pound of white ſugar, boyl it into a ſyrup, and 
perfume it with a dram and a half of Cinnamon, and 

of Cloves and Ginger, of each two ſcruples. 

- 78. To mat Walnut-Water. 
Lale of green Walnuts a pound and half, Garden 
Radiſhroots one pound, green Aſarabacca 6 ounces, 
Radiſh-ſceds four ounces; let all of them being bruiſ- 
ed be ſteeped in three pints of white · wine Vinegar 
for three days, and then diſtill them in a leaden ſtill 
till they be dry. 

79. To Make Treacle Watty, 

Take of the juyce of green Walnuts four pound, 
juyce of Rue three pound, juyce of Carduus, Mari-, 
pls and Balm, of each two pound, green Petaficis 
| one pound and half, the Roots of Burs one 


F each half a pound, 
leaves of Scordium four handfuls, old Venice- 


Treacleand Mithtidate, of each eight ounces, Canary 
wine ſix quarts, Vinegar ar three quarts juice of Le- 
t 


. mons one quart, digeſt them 2 days e CT \ 
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: lung, or in a Bath, the Veſſel being cloſe ſhut 
8, Haiſtil chem in ſand, in the diſtillation you may make 
Theriacal extraction. F 

90. To make Syrup of Cinamon. | 
Take of Cinamon groſly bruiſed. four ounces, ſtee 
it in Whire-wine, and ſmall Cinamon water of ea 
half a pound, three days in a glaſs by a gentle firez, 
ſtrain it, and with a pound and half of ſugar boyl ie 
gently to a Syrup. This ſyrup refreſhes the Viral he 


rits, and cheriſheth the Heart and Stomach, he 
Digeſtion, and cheriſheth che whole Body excee 


h 
PRingly. | 
8 gt. To mabe Syrup of Citron ptels. 
cY Take of freſh yellow Citron Pee s, five ounces, 
che berries of Cherms, or the juyce of them brought 
over to us two a drams,Spring-water two quarts, ſteep 
them all night, boy] them till halt be conſumed, take 
off the (cum, .ſfrain it, and with two. pound and a 
half of che whiceſt ſugar, boyl it into a ſyrup; let 
half of it be without Musk, bur perfume the other 
half with three Grains of Muſk tyed up in à rag. 
82. To make Syrup of Harts-born. 
Take of Harts-tongue three handfuls, Polipodium 
1 & of the Oak, the roots of both ſorts of Bugloſs, barks 
„Jof the roots of Capers and Tamaris of each two 
" © ounces, Hops, Dodder,Maiden hair, Balm, of each 2 
"  handfals, boy! them in five quarts of Spring-water 
all ie comes to four, ſtrain it, and with ſour 
of ſugar, make it into ſyrup according to Axt. 
83. An Perfume for Glaves that ſhall 
5 . euer out. 
\ Take Benjamin two ounces, Storax and Calamint 
eich one ounce, but the ewoficſt muſt be finely beaten 
dy chemſelyes : then take a pound of ſweet Almonds 
and mingle it with the Storax and Benjamin upon u 
. one, and then put it into an earthen pot 
wich more Oyle; then put in your Gre powdered, 
and ſo letit ſtand very cloſe coyered; an when you 
\ will perfume a pair of Gloves, take @ little fair 


m—_ rw „ 


ter 


1 - 


e Prong, corn, 


ter in aſpoon and wipe your Gloves very fine with, 
take | „and dip it in your Oyl, and 
— on your Gloves, and let them dry, this 1s exce 
. : \, 
84. Ax excellent water for ont that is ina 
: uMption. 
Take three pints” of Milk, and one pint ofre 
Wine, twenty four yolks of Eggs, beat them v 
well together, then add ſo much white-bread as wi 
bY r the wine, and put to it ſome Cowſlip flo 
ers, and diſtill them; Take a fpoonful of this Mort 
ing and Evening in Chicken or Mutton broath; at 
in the Month it will cure any Conſumption. 
bo : 85s. To nate Barley water. 1 
Take a penny- worth of Barley, a penny - worthe 
© - Ra'fins of the Sun, a penny-worth of Anniſceds, 2 
q half penny - worth of Liquoriſh, about two 0 
wer, boyl altogether till halt be conſumed, th 
train it, when it is cold, drink it, your Liquori 
muſt be ſliced into ſmall picees. | 
86, Dr. Deodates Drink for the 
Scurvy. 8 
Take Roman Wormwood, Carduus Benedictus 
Scurvy-graſs, Brock - line, Water- creaſes, Wat 
triſdil, of * one hen, * Cetrach, Sco 
lopendria, „ Buglos, Sorrel, V , 0 
FSpeedwel, of each half Mast, Elicampaitie-roc 
dude ounce,Raifins of the Sun three ounces, ſlices offi 
"= es and Lemons, of each fifreen, boyl or rs 
ther -infule theſe in a double glaſs with ſo mud 
White-wine _—_— # pint and a half of the li 
quor when it is - 
87. AConſtrve for to fly the back. 
Take Eringo-roots, and Conſerye them as you difÞyi 
damaſk, white and red Roſes, in e very reſpeR, t. 
pich being taken out; one pound and à half of 
gar is enough for mo Roots, with chre 
[+ - Pints of water, . ſtew them cloſely ar firſt 2 you dv ? 
#3 * F del 
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ber-greaſe bearen to fine powder, it will be much 
4 Cordial. 1 1 * , | = 
88- Tb mabr an exctllent Aqua 
5 for a Surſeit or cold Stoma th. 
Take a handful of Roſemary, à root of Enus- 
Snpanc,” a handful of Hyſop, half a handful of 
hyme, fix handfuls of 
woch 1 half a ö 
o ounces of liquoriſh well bruiſed, and as much 
Snfiſceds, then take two galloris of the beſt ſtrong 
e, and take all the herbs aforeſaid, awd wring them 
Sunder, and put them into an earthen pot well ca- 
ed, and ley them ſtand a day and a night; trons 
ice put all into a braſs pot, and ſet ir on the fire,” 
Md Jer it ſtand till it boyl, then rake it from he ſire 
ad ſet your Limbeck, on the pot, and ſtop ir cloſe 
ich paſte thar there come no air out of it, and ſtill 
out with a ſoſt fire, you may add to it a handful of 
Ned Fennel. 1 rene 
89. To Mabe Balm-watey. 
Take four gallons of ſtrong ſtale Ale; half a pou 
Bf Liquoriſh, two pound of Balm, two ounces of 
iggs, half a pound of Anniſeeds, one ounce of nut- 
Pegs, fhred the Balm and figgs very (nail, & let them 
and ſteeping 4 = | and then pur It 
1 4 Still as you uſe Aquay ptr 8 
9o Pete Broon-buds. 5 
Take as many Broom-buds as you pleaſe,” make 
onen bags and put them in, and tye them cloſe chen 
ke ſome brine with water and Salt, and boyl ir 4 
le, let ir be cold, then put ſome brine in 4 deep 
arthen por, and put the bags is it, and lay ſome 
on them, let ir lye there till it look black, 
chem in 2 little Cauldron, and put them in 
inegar a week or two, and they will be fit to 


91. To mak- goo raſpberry ß 
Rt. * | | 
\ Take & Gallon of . in which let * 
8 . er o 


9 
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ad; + rejervint Jerumng, | 
of Raſperrics ſtand ſtceping the ſpace of twenty. 
9 homes the ſtrain them, 2. 22 Liquor 
pound, of Raiſins of the Sun ſtoned, let 4 
together 4 or s days, being ſometime ſtirred rogethe 
then pear of the cleareſt and put it up in Bottles a 
ſer it ima cold plage, if jt be not ſweer enough y 
may put ſugar to it; - ä 
982. Wo; make excelent Hippocras in an 
"_ „ 8nftant. 

Take of Cinnamon two ounces, Nutmegs, Ginge 
ofcach half an ounce, Cloves 2 drams, bruiſe g 
ſmall, then mix them with as much Spirit of w] 
as will malte them into a paſte, let them ſtand ce 
red in a glaſs the ſpace of 6 days in a cold Packs 
preſs out the Liquor and keep it in a glaſs. A 
drops of this Liquor put into any wine giveth it 
gallant reliſh and Odour, and maketh it as good 
any Hy pocras whatſoever in an inſtant. 

93. To make Artificial Malmſey. | 

Take two gallons of Englih Honey, put into 
eight Gallons of the beſt Spring water, (er theſe in 
Veſſel over a gentle fire, when they have boyl'd get 
ly an hour take them off, and when they be cold py 

into a (mall Barrel or Runlet hanging in | 
Veſſel a bag of ſpices, and (er it in he Cellar, at 
in half a year you may drink thereof. | 

| 94; To make Artificial Clarret-wine. 

Take ſix Gallons of water, two gallons of the be 
Syder, put there to eight pound of rhe beſt Malag 
raifins oruiſed in 4 Morter, let them ſtand cloſe cove 
ed ina warm place the ſpace of a Fortnighr, even 
two drays ſtirring them well together. Then preſsc 
the taiſius, and put the Liquor into the (aid Veſſe 
again, to which add a quart of the juyce of taſberti 
and a pint of the ** of black Cherties; cover thi 

Liquor with bread ſpread thick with ſtrong Muſtars 
the Muſtardſced being downward, and fo let it work 
by the ſire- ſide three or four days, then turn it up & 


_ ke jr anda week, and then bottie;jt up and it wil 
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tas quick a8 Bode deer and — a very 
oc drink, and indeed far better and — then 
common Claret. | 
95. To make Spirit of Amber- 
grteſe. 

Take of Amber-greaſe two drams, of Muſk 4 
Iram, cur chem ſmall, and put them into a pint of 
ine, cloſe up the Glaſs Hermerically and digeſt them 
n a very gentle heat till you perceive they are diſſol- 
rhe you may uſe itztwo or three drops or more 
you pleaſe of this ſpiric put into a pint of wine, 
— it a rich Odour, or if you put two of 3 drops 
round the brims of the glaſs it will do as well, half a 
| uſul of it taken either of it ſelf,or mixt with ſome 
liquor is a moſt rich Cordial. 
98. An Excellent ſweet water. 

Take à quart of Orange · flower water as much 
Roſe water, with four ounces of Muſk, Wil ow feeds: 
TE groſly bruiſed, of Benjamin two ounces,” of Storax 
— or Labdagum 6 drams,of Lavender flowers 

no E of (weet Marjoram as much, of calamus 
ticus a dram, diſtill = theſe in a 'Glafs ſtill in 
| Rater the Veſlel bei well cloſed; that no 

vapour breathe forth; t you may make 4 
ſweet water in an inſtant, wh putring in a few drops 
of ſome diſtilled Oyls togethet into ſome Roſe-watet, 
ind brew them altogether. | Pa 

97. Dr. Burges Plague water. | 

Take three pints.of Muſcadine and boyl in ir ſage 
and Rue, of each a handful till a pint.be waſted, then 
ſtrain it, and ſer it overi the fire again, put thereto 
1 dram oſ long Pepper, Ginger and Nutmeg, of each 
half an ounce being 5 — Lo her, chen boyl 
them a litile, aud pu an —— of An- 
dramachus N — — of Methridate, aud 


2 a pint of Now 6 water. Take a yu 


98. To —— Cherries of 222 in the Sun, 
ir be ſmall fruit * muſt dry them whole by 
B 2 


lying 
* 
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laying them abroad in the hor Sun in ſtone or pes 
ter diſhes or tin pans, turning them as you ſee caule 
but if your Plumbs be large, ſlit them in the mide 
and lay them abroad in the Sun, and if they be ve 
large, then give cach Plum a ſlit on each fide, a 
If the ſun do nor ſhine ſufficiently, then dry them 
an Oven that is remperately warm. | 

$9. To preſerve Pippins green. 

Take pippins when they be ſmall and green off ti 
Trees, and pare three or four of the worſt, and c 
them all to pieces, then boyl them in a quart of 
water till they be Pap, then ler the Liquor come 
from them as they do from your * into a b 
ſon, then put into them one pound of Sugar clarifie 


and put it into as many green Pippins unpar'das 
liquor wil cover, and ſo let them boyl ſoftly, at 
when you ſee thay be boyled as tender as a codling 
then take them up and peel off the outermoſt white 
ſkin, and then they will be green, then boyl then 
again in the Syrup till it be thick, and you may k 


them all the yezr. 
100. To make Syrup of Hyſop. 

Take of Hyſop one handful, of Figgs, Raiſing, 
Dates, of each an ounce, hoyl theſe in three pines c 
water to 4 quart, then ſtrain and clarifi$ it with the 
whites of two Eggs and two pound of Sugar, and 
ſo boyl them to a Syrup, aud being boyled enough 
keep them all the year, 

tot. To make Reſa- Solis. 

Take Liquoriſh 8 ounces, anniſee ds and Carra« 
— each an ounce 3 Raifins ſton d and Dates of 
each 3 ounces, Nutmegs, Ginger, Mace, of esch 
half an ounce, Galingal a quarter of an ounce, 
bebs one dram, F 2 ounces, ſugar 4 ounces ;i 
bruiſe theſe and diſtil them with a Gallon of Aqua- 

Vvitæ as the reſt, aſa 2 eg, you at 6h 
+ lour it with che Herb Roſa Solis or Alkanet Reot. 


loa. T4 
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102. To Mabe Muſcadinet Com fits. 
Take half a 17 of Muſk Sugar besten and 
arced, then Gumdragagant ſteeped in Roſe- 
ater and two grains of Muſk, and ſo beat them in 
n Alabaſter Morter till it come to a perfect Paſte, 
en roul it very thin, and cut it in (mall diamond pie- 
xs and then bake them, and ſo keep them all the year. 
103» To nale Conſerve of Barrage-Flowers. 
Let your flowers be well coloured, and pick the 
blacks from them, then weigh chem, and to every 


Wunce of flowers you mult take three dunces of lu- 


ar, and beat them together in a ſtone Morter with 
wooden peſile till they be very fine; then take them 
ut and put the Conſerve into à Pipkin, and hear it 
doro hot put them up and keep tliem all the Vat. 
104. To cad) Ginger, 
Take very fair and large Ginger and Fare it, and 
Ly it in water a day and a night; then take double 
elined Sugar and boyl it to the height of ſugar age ti, 


ad when your Sugar begins to be cold, take your 


inger and fiir it wellabour.while your ſugar is hard 
d the Pan; then take it out Piece by piece and lay 
by the Fire 4 hours, then take a pot and warm it, 


A pur the Ginger in it, tye it up cloſe and every o- 


her morning ſtir it about throughly, and it will be 
dock - Candied in a little time. 
10g. To = Manus Chriſt, 
Take half a pound of refined Sugar, and ſome 
oſe-warer, boyl them together till it come to Su- 
again, then ſtir it about till it be ſomewhat cold, 
hen rake leaf Gold and mingle with it, then caſt 
according to Art in round Gobbets, and fo keep 
hem. 
105. Ta make Conſirueof Strawberries. 
Firſt boyl them in Water, and then caſt away the 
arer and ſtrain them, then boyl them in Whire- 
ie,” and work as in Prunes, or elſe ſtrain them be- 


pe, then boyl them in Whice-wine and ſugar 


they be iff, 
\ >» \ i, 4 107. 
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107. To wabe Conſtrur of Pruans. 

Take the beſt Pranes, put them into ſcalding u 
ter, let them ſtand a while, then boyl them over 
Fire till they break, then ſtrain out the water throu 
a Cullender, and let them ſtand therein to cool, het 
firats the Prunes through the Cullender, taking 
way rhe ſtones and ſkins, then ſer the pulp over the 
fre again, and put thereto a good quantity of red 
Wine and boyl them to a thicknets, (till ſtiring cher 
up and down, when they are almoſt enough put i 
a ſufficient quantity of ſugar, ſtir all well together 
and then put it up in your Gally- pots. 

fo8. To nate Chriial Fell). 

Take a Knuckle of Veal, and four Calves - ſeet, 

put them on the fire with a gallorj of fair water, and 
whey the Fleſh is boyI'd tender take it out, then le 
- the Liquor alone till it be cold, then take away t 
top and bottom oſ the Liquor and put the into 
a clean Pipkin, and put into it one pound of refined 
ſugar, with four vr five. drops of Oyl of Cinamon 
and Nurmegs, and a grain of Muſk, and ſo let it 
boyl a quarter of an hour leaſurely on the fire, then 
let it run through a Jelly-bag into a Baſon, with 


the whites of two Eggs 'bearen, and when it is cold 


1 
1 


you may cut it into lumps with a ſpoon, and fo ſerre 


three or four lumps upon a Plate, 


10g. To mabe Jelly of Strawberri«s, Mull- 
berries, Raſpberries, or any ot her 

| ſuch tender Fruit. | 

Take pour Berries and-grind them in a ſtone mor- 


tet with four ounces of ſugar, and a quarter of '#' 


pimt of fair water, and as much Roſe- water, and 

buyl it in a ſkiller wich a little Ifing-Glaſs, and fo let 

it run through a fine cloth into your Boxes and you 

may keep it all che year. I 
110. To Candy Roſemary Flowers. 


Pick your Flowers very clean, and put to every 


ounce of flowers two ounces of hard ſugar, and one 


Ounce of Sugar- candy, and diſſolve them in Roſe - 
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ary flower. water, and boyl them till they come to 
ſugar gain, when your Sugar is almoſt cold, pur 
2 your Roſematy- fle wers and fiir them roge ther till 
ey be enough, then take them out aud put them in 
your boxes, and keep them in à ſtore for uſe. 

111. To Candy Burrage- flowers, 

Pick the flowers clean and weigh them, and do in 
very reſpect as you did your Rolemary-tlowers,only 
when they be Candied you muſt ſer them in a Still, 

nd ſo keep them in ſheet of white Paper put: ing 
every day a Chafing-difh of Coals into your Still, 
and it will be excellently candyed in 2 (ſmall time. 

112. To make Bubet-Cikes. | 

Take a peck of flower, four ounces of Coriander- q 
ſeed, one ounce of Anniſeed;- then take three Eggs, 
three ſpoonfuls of Ale veaſt, and as much warm wa- 
ter as will make it as thick as paſte for Maunchets, 
make ir into a long roul and bake it in an Oven an 
hour, and when ir is a day old, pare it and lice ir, 
fugar it with ſearced ſugar and put it again into the 
Oven, and when it is dry take trout, and new ſugar 
it again, and ſo box ir aud keep it. 


113 To mabe Paſte- royal. 

Take a W's | of refined Sugar beaten and ſearced, 
and put into a ſtone Morter, with an ounce of gum- 
dragagant ſteeped in Roſe-warer, and if you ſee your 
Paſte be too weak put in more ſugar, if too dry 
more gum, with a drop or two of Oyl of Cinnamon, 
bear it into a perfeQ Paſte, and then you may print 
it in your moulds, and when it is dry guild ir, and 
ſo keep them. 

| 114. To make Apricock-Cakes. 

Procure the faireſt Apricocks you can get, andler 

them he parhoyfd very tender, take of the ſame 
aanrity of. Sugar whereof the ele is, and boyl 
em together very well al ays keeping them ſtir- 
ing for fear of burning too; when the. bottom of the 
ſkillet is dry they are enovgh; then put them into 
little Cards ſowed round about, and duſt. them with @ 
| Ba 3 
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ſi e ſugar, and when they are cold, ſtone them 
tuin them, and fill chem up wich ſome more of th 
lame ſtuff, but let them ſtand three or four days hi 
fore you remove them from the firſt place, when yy 

find them begin ro Candy take out the Cards 
duſt chem wth ſugar. 

115. To nate Conſerve for Tarts all the 
Tear. ; 
Take Damfſons or other good ripe Plums, 
peel off their ſkins, and ſo put chem in a pot, tt 
Prppins, pared, and cut in pieces, and fo hake then 
then ſtrain them through a piece of Canvas, and ſca 
fon them with Cinamon, ſugar, Ginger, and a litt 
Roſe-water :. Boyl it upon a Chafing-diſh of. Coal 
till ie be as thick as a Conſerve, and then put it int 
your Gally pots, and you n. ay keep it good all the 
year. n 
116% % dry Pippins. 

T. ke the ſaireſſ yellow Pippins, and pare. them 
223 make a hole through every one, then , parboyl 
taem alittle 40 fair Water, then take them up, and 
put them into as much Clarificd ſi gar as will | cover 
them, and let che: n boyl very gent y a little while in 
that ſyrup, then take them out and put them into 
an ear then Platter, then caſt ſine ſugar upon them, 
ard {cr them into the Oven half an hour, then take 
mem out, and caſt ſome mote, ſugar on chem, (being 
turned) and- do ſo three times, and they will be well 
crycd. 


| 117, Torah Pajje of Genua. | 

Take to pounds of the pulp of Quinces, and a 
much of Peaches flrain it and dry it in a Pewrer: 
platter upon a: Chafing- diſh of Coals, then weigh 
, and boyl it to the berght of 4{anus Hi li, and then 


put them nene Faſhion it upon 2 Pye- 
ry 


plate, and dry it inan Oren wich a Chafing diſh of 
. » Coals till it be through, dry, and then if you pleaſe 
you may ſpot them with Sold. 


F 
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| 118. To make Leach, | | 
Make your Jeily for your Leach with Calves-Feer, 
s you-do your ordinary Jelly, bur a little ſtäffer, 
ad when it is cold take off the top, and the bottom, 
and (er it over the Fire with ſome Cinamon and ſu- 
gar, then take your Turnſole being well ſteept in 
ck, and cruſh it, and ſo ſtrain it in your Leach, 
and let it boyl to ſuch a thickneſs that when it is 
old you may ſlice it. 
119. To dry any bind of Fruits aſter 
they art Preſerved. | 
Take Pippins, Pears, or Plums after they are 
preſerved out of the ſyrup and waſh them in warm 
water, and then ſtrew them over with ſugar fine! 


"WM ſearced, as you do flower upon Fiſh to fry, and (ct 


chem into a broad carthen Pan, and lay chem one 
by another; then ſer chem into a warm ftove or O- 
yen until they be dry, and turn chem every day 
all they are quite dry; and if you pleaſe, you may 
candy them therewichal, caſt- ſugar 3 or 4 times as 
"fl you dry them. 

120, To nat Quiddany of Duinces. 

Take the Kernels out of ſeven or eight grearQuin- 
ces, and boyl the Quinces in a quart of ſpring water, 
till it come to a pint, then put into it # quarter of 
a pint of Roſe water, and one "1s of fine ſugar, 
and ſo let it boyl till it come to be of a deep co'our, 
then take a drop and drop it into the bottom of a 
ſaucer, and if ir ſtand, take it off, then let it run 
through.a Jelly bag into 2 Biſon, then ſet it over 
Chafing-dith of Coals to keep it warm, then take 
a ſpoon and fill your Boxes as full as you pleafe, 
when they be cold, cover them, and if you pleaſe 
to print it in moulds, werting your moulds with roſe- 
water and ſo let it tun in; and when it is cold, rurn 
Ir into Box 12 In 

121. To mabe Sweet Cabes without vith.r 

. Spice a” Sugar, — 6 ; 

T. ke Parſneps, ten or waſh. chem 2 ö 
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ſlice them thin, and dry them well, bear them 
poder, mixing one third part thereof with a thi 

of fine Wheat flower, make up your paſte into cak 

and you will find them very ſweet and delicate. 

| 122. To make Wormwood Wint, 

Take ſmall Rochel or Camahe-Wine, put a fe 
drops of the extracted Oyl of Wormwood therei 
brew it together out of one pot into another, at 
you ſhall have a more neat and wholſome wine g 
your body, then that which is ſold for right worm 
wood-wine. 
| 123. To make ſweet bags to lyt 

among Linnen. s 

Fill your bags only with Lignum and Rhodium fine 
ly beaten, and it will give an excellent ſcent to ye 
Linnen. | 

124. To make Spirit of Honey. . 

Pat one part of Honey to five parts of water 
when the water boyleth diflolve your Honey there 
ſcum it, and having boyled an hour or two, put it 
into a wooden Veſſel, and when it is blood Wa 
ſet it on the fire with Yeaſt, aſter the uſual manne 
of Beer and Ale turn it, and when it hath lain! ſome 
time it will yield a Spirit by diſtillation, as Wine 
and Ale wilkdo. 0 

' 1424. To preſerut Articbhaa c. 

Cut off che ſtalks of your Artichoaks within twe 
Inches of the Choak,' and make a ſtrong Detoctioꝶ 
of the reſt of the ſtalks, ſlicing them into thin ſm 
pieces, and let the Artichoaks lye in this Decoctios, 
and when you uſe them, you muſt put them firſt in 
warm water, and then in cold, and ſo take away the 
bitterneſs of them. | 

126. (To nate 8 Syrup ſer a Cough of | 
tt Lungs ; b 3 

Take a Pottle of fair running water in a new Pip+ 
Rin, and put into it half an ounce'of Sydrack, half an 
punce of Maiden-hair, and a god handful of Ele- 
campane Roots ſliced, boyl yrogether, until — 
10 | . 2 4  DOYLES 
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vied away! even to Syrup, then put into it the 
tes ol Eggs, and let it boyl tuo or three walms, 
| give the Patient a ſpoonſul Morning and Even- 


127. To make Banbury Cakes. 


Take four pound: of Currants, waſh ana pick 


very clean, and dry them in a Cloath, then take 
ec Eggs, and putaway one Volk, and beat them 
„drain them with Yeaſt, putting thereto Cloves, 

acc; Cina on, and Nurmegs, then take a pint ot 
tam, and as much Mornings Milk, end let it 

am, then take Flower, and put in good ſtore of 
a Burrer and (ugar, then put in your Eggs, Yeaſt, 
{ Meal, and work them all together an hour or 
ore, then ſave s piece ofthe paſte, and break the 
ſt in pieces, j and work in your Currants, then make 
Force whit quantity you pleaſe, and cover it ve- 


iin with the paſte herein were 10 Currants and 


bake it according to the bigneſs. 
128. To make Ginger-bread. 
Take a quart of Honey, and fer it on the coals and 
ne it then rake Gingerz Pepper, and Licorife ot 
ach a penny worth, a quarter of a found of Anni- 
eds and a penny · worth of Saunders; bear all theſe 
i ſcarce them. ind put them into the Honey, add a 
arter of a pint of Clatet- Wine, or old Ale, then 
ke three penny Maunchers finely grated, and ſirew 
amongſt the reſt, and ſtir it till it come to a (tiff 
e, make them into Cakes and dry them gently. 
„ 129. To nabs Wormwovd-Watey, © 
Take two Gallons of good Ale, 'a'poynd'of Anni- 
ds, half a pound of Liquoriſe;” and-beir them ve- 


(ine chen take two good handfuls of the crops of 


Vormwood, and put them into Ale, and let them 
tand all night, and let them ſtand in a Limbeck wich 
mode tate Fire, l 


130. 
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130. To make Pafttoſ Duintes. 
Firſt boy! your Qlinces whole, and when they 
Fot, pare them, and cut the 
then take the fineſt Sugar you can get ſinely b 
ſcarced, and put it in a little Roſe- water, and be 
together till it be ſtiff enough to mould; and 
it iñ cold, roul and print it: A pound of | Quine 
will require 2 pound of ſugar, or thereabout. 
131. To make thin Ainet Cakes. 1 
Take your Quince when it i̊ boyled {oft as. be 
and dry it upon a Pewter Plate with a ſoſt hear, 
ſur ir wich a ſlice till it be hard, then take ſearced 
gar to the ſame weight, and ſtrew it upon the Qu 
ces as you beat 1t in a weodden or Stone Mortar 
ſo roul them thin, and print them. 
132 To make fine 2 
Take a pottle of fine flower, and a pound of 
gar, 2 little meal, and ood ſtore of water to mi 
gte the Flower into à fliff Paſte, with a little? 
and ſo knead it, and roul out the Cakes thin, a 
| bake them on Paper. 
133. To Mabe Suckets. * 
Take Curds, and che paring of Lemons, Orange 
or Pome Citrons, or indeed any half ripe green fru 
and boyl them till 1 render in (veer wort, the 


take three pound of Sugar, the whites of four Egg 
and a Gallon of water, beat the water and 'Eggs t 
gether, and then put in your Sugar, and (et it on 
Fire, and lec it haye a gentle fire, and let it boy fi 
ol ſeven walms, then firain it through-a cloath, an 
ſet it on again, till it fall-from the Spoon, and the 
put it into the Rinds, or Fruits. Ya 1 
R 134. To make Leach Lombard. 

Take half 4 pound of hed - Almonds, t 
ounces of Cinnamon beaten and ſeareed,haif.apaut 
of Sugar, beat) our Almonds, and ſtrew on yc 
Cinnamon and Sugar, till ir come to a paſte, then rc 
it, and print it at aſoreſaid. 
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135. To make 4 rare Damash Walter. 

Take'a quart of Malmſey Lees, or Malmſey, one 
handful of Marjoram, as much Bafil, four handfuls - 
of r, one handful of Bay leaves, four hand- 
fuls of ſk Roſe-Leaves, as many Red Roles, 
ar Ada , orelſe one handful of the 
render Leaves of Walnut-Trees, half an ounce of 
' Benjamin, calamut Aromaticus as much, of Cam- 
ire four drams;of Cloves an ounce, of Bildamum 
fan ounce, then take a pottle of Running-Warer 
. and put in all theſe Spices bruiſed Into your Water 
and Malmſey er in a pot doſe ſtop ped, wih a 

ood handful of Roſemary and let them ſtand for the - 
; ace of ſix days, then diſtil it with a foft fire, and 
ir in the Sun ſixteen days, with four grains of 
mo bruiſed, this Quantity will make three quarts 
water. 


136. To make Waſbing Balls, | 
Take'Storax; of both kink, 'Benjamin, Calamis 


Aronaticus, ' Lapdanam, of each alike, and bray 


chem to powder with Cloves and Oris, then bear 
them all with a ſufficient quantity of Soap till it ve 
ſtiff, then wich your hand work it like paſte, and 
make round balls thereof. i 
137. To nal a muck ball. 
Take Nutmegi, Mace, Cloves, Saffron, and Ci- . 
namon, of each the weight of 'rwo penee, ind | 
ir to fige powder, add as much Maſtick; of Sr4 
the weight of {1x pence, of Lepdanun the weight ok 
ten pence, of Amber greaſe the weight of ſix pence, 
and of Muſk four grains, diſſolre and work a theſe 
in hard ſweet Soap, till it come to a Riff paſte; aud 
then make balls thereof. 
138. To make rl waters © 2 
- Take 2 Gallon of Gaſcoigs Wine,Ginger,Galinga), 
Nutmegs, Grams, Cloves, Anniſeeds, Fennel ſeeds, 
Caraway-ſceds, of each one dram, then take Sage, 
Mint, Red Roſes, Time, Pellitory, Roſemary 
Thyme, Camomile, | der, ol each « fund: | 
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ful, then bear the ſpices ſmall and the herbs alſd, 2nd 
put all together in the Wine, and let it ſtand ſo 
twelve hours, ſtirring it divers times, | then; diftil it 


with a Limbeck, and keep the-firft water fbr it is 
beſt 3 of Gallon of Wine you muſt not take above 


a quaxt of water. This water comforteth the Vital 
2 . — and helpeth the inward diſeaſes th 


of 
cold, as the Palſie, and Contreftion of ſim vs, it al- 
ſo killech worms, and comfores the ſtomach, it Cu : 
reth the cold ropſie, helperh the ſtone and-ſlink- 
ing breath, and maketh one ſeem young 
139. T0 oy Verguote. » ' 
Gather your Crabes as 
black, and lay them a while in a heap to ſwear; then 
pick them from the ſtalks blacks and romenneſs, then 
cruſh and bear them all to pieces in a tub,then make 
a bag ofcourſe haitegigathas' , your preſs, and 
fill it with. the Faſhe.£ Crabs; then put it into the 
preſß, and g as any moiſture will drop 
out, benen — [Veſſel undetneath to receive the 
Liquor, then Fun. ic up in ſweet Hog ſheads, and to 
| ery Hogſhead ppt halfa dozen handfuls of Damaſk 
Roſe-Leaves, then bring i it " and' ſpend x at yo 
have occaſion. | 5. 
> <9 ber: oy n nab dry Sug, lech 15 
nc Nene ene beat — 2 little 
0 Each a. the Mhite of one Egg, aud then 
tat wit A — of Sugar, and; work it 
mak a, piece of paſte, chen roul it, 
Ge only be ſure to r ſugar r print, 
| - 1 193% 1 1 Ot 
141. To make fit Fuwhati.. ! 226i aol 


ny ot ſine Whear Flower; and mix them/rtoge- 
ther, a take two whites and one yolk of an Egg; 
a quarter of a pound of Blarched Almonds, then 
them very! fine altogether, with half a pound of 
weet Butrer,' and a ſpoonfal of Roſe · water, 
it with a little Cream till it come to a ſliff pa 


— 


nc 


wit ns v7 wich tf %£ 


n as the Kernels turn 


Beat a pound of ſugst N, lien take the ſame | 
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then roul them forth as you pleaſe ; you may add a 
few fine dryed Anniſceds finely rub'd, and ſtrewed 
into the paſte, with Coriander ſeeds. 

142. To make dry Vinegar. 

To make dry Vinegar, which you may carry in 
your pocket, you muſt rake the blaeks of green Corn, 
either Wheat or Rye, and beat it in 4 Morter with the 
ſtrongeſt Vinegar you can get, till it come to Paſte, - 
then roul it into little Balls, and dry it in the Sun till 
it be very hard, and when yon have occaſion to uſe 
it, cut a little piece thereof, and diſſolye it in wine, 
and ir will make a ſtrong Vinegar, | 

140. To Mabe excebint date Leach. 

Take Dates, and take out the ſtones, and the white 
rinde, and beat them with Sugar, Cinamon, and 
Ginger very finely, then work it as you would work 
a piece of paſte, and then print them as you pleaſe. 

144 To mabe white Felly of Almonds. f 

Take Roſe-water, Gum-draganr, or Iſinglaf diſ- 
ſolved, and ſome Cinamon groſly beaten, boyl them 
all together, then take a pound of Almonds, blanch 
them, and beat them fine with alittle fair water, d 
them in a fine Cloath, and put your Roſe- water 
the reſt into ihe Almonds, boyl them together and 
ſtir them continually, then take them from the fire, 
and when it is boyled enough take it off. 

15343. cn Orange Peels, - - 

Take your Orange-Pecls after they ate 13 
then take ſine ſugar, and Roſe - water, and boyl it to 
the height of Manu Cbrifi, that is, till it is fugar 
again, then draw through your ſugar ; lay them on 
the bottom of a ſieve, and dry them in an Oven after 
you have drawn Bread, and they will be. Cundied. 

146. To mabt Paſte of Violets. * 

You muſt take Vlolets ready pickt, and bruiſe them 
ina Marble Morter, and wring the Juice from them 
into a Porringer, and put as much hard ſugar in fine 
powder, as the Juyce will cover, dry it; and then 
powder ir again; then take as much ine 


_—_ >, 
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ſteeped in Roſe-water, as will bring this ſugar int 
a perfect paſte,then rake it up and print it wich ye 
Moulds, and ſo dry it in your ſtoye, 

147. To preſerve Pippin: Red. 

Take your beſt coloured Pippins and pare them, 
then take a piercer and bore a hoie through them 
then make Syrup of them as much as will cover 
them, and fo let them boyl in a broad preſerving 

in, put to them a piece of Cinamon, and let them 
25 leaſprely cloſe covered, turning them very of-W: 
ten, or elſe they will ſpot, and one fide will not be c 
ike the other, and les them boyl till they begin e. 
i take them up, and you may keep them 
ll the year. "uo 
143. To make Spirit of Roſes. 

Bruiſe the Roſe in his own juyce, adding thereto, 
being remperately warm, a convenient proportion 
either of Yeaſt, or Ferment, leave them a few days 
. to ferment, till they get a ſtrong and heady ſmell, 
near like to Vinegar, then iſh them, and draw ſo 

long as you can find any ſcent of the Roſe to come, 
then diſtil again fo often till you have purchafed 
perfect Spirit of the Roſe, You may alſo Fer» 
7005 the juyce of Roſes only, and aſter Diſtill the 
ame, ; | 

| 149, To nate Syrup of Elder. e 

Take Eides Berries when t 2 e red, btuiſe them 

in a ſtone Mortar, ſtrain the Juice, and doyl it a. 

way to almoſt half, ſcum it very clean, take it off 

the Fire whilſt it is hot, put in Sugrr to the thickneſs 

of a.Syrup, put ir no more on the fire; whet it is 

Fa pur it 5 Glaſſes, not filling them to the top, 
| To ,i LII kt 


a 
it like. bee 
1 50» To Wake Orange waltr. 

Take two a of the beſt Malaga · Sack, and put 
In-as.many of the peels, of — as will: go in, 
u: che & hite clean off, ſteep them twenty four 
. Dy then ſtill them Jn 2 Glaſs-(l],- asd let che 
n 


ly 
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into the Recelyer, upoo ſine fugar ay 
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dy ; you, may till it in an ordinary. ftill. 

151. To mal» 4 Candle of great virtue. 
Take 4 pint and a half of the ſtrongeſt Ale may 
he gotten, twenty Jordan Alfnonds clean wiped, but 
eicher waſh'd nor blaunched, with two Dares min- 
xd very (mall and ſtamped ; then rake the pirth of 
ourg Beef, the length of twelve Ioches, lay k in 
water till the blood be out of it, then ſtrip the ſkip 
off it, and ſtamp it with the Almonds and Dates, 
then ſtrain them altogether into the Ale, boyt 1; till 
it be a little thick, give the party in the Morning fix 
ſpoonfuls, and & much when he gocth to hed. 
152, Axcent Sur tit. Natter. 
Take Cellandine, Roſemary, Rue, Pellitory , of 
Spain, Scabious, Angellica, Pimpernel, Wormwogd, 
Mug wort, Bettony, Agrimony, Balm, Dragon, and 
rormentile, of each half a pound, fhred them 
ſomewhat ſmall and put them into a narrow mouths = 
ed pot, and gut. to them five quarts of Whice-wine, 
ng e and ler it Rand three Days and Nights, 


| * >» - : ; 
ſtirring it Morning and Evening, then take the herbs 
tom the Wine, and diſtil chem in an ordinary ſll, 
ud when yon have diftilled the Herbs, diſtil the 
Wine alſo, wherein is virtue for a weak ſtomach, 
Take three or four ſpoonfuls at any time. 
183. To make a Syrup for one ſhort-winded. 
Take a good handful of Hyſſop, and a handful of 
Horehound. and boyl them in a quart of $ wa- 
ter to a pint, then ſtrain it through a clean Cloth, 
and put in Sugar to make it pleaſant. Stir it Morn- 
ing and Evening witk a Licoriſe ſtick, and take about 
three ſpoonfuls at a time. ü . 
1 54. Tamabe Syrup of Sug ar-Candyed, 

Take Sugar-Candied, and pur ir into a clear blad- 
der and tie it, but ſo that ic may have ſome. vent, 
then put it into a baſon of water, ſo that the water 
come not over the top of the bladder, and cover it 
with a 'Pewter- Diſh, and ler it ſtand all Night, and 
In the Morning take of it wicha Licoriſe-ſtick. - 
255. To 
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155. To makt an excellent Syrup againft the 
Scurvy. 
Take of the juyce of Garden Scurvy-graſs, Broc 
lime and Water - creſſes, of each ſix ounces, and aſt 
it harh ſtood till it is clear, take ſixteen ounces « 
the cleareſt, and put to it four ounces of the juyc 
of Oranges aud Lemmons, make it a clear Syru 
with ſo much fine ſugar as will ſerve the turn. 
155. To make Syrup of Roſes. 
hen your Liquor is ready to boyl, put as many 
Roſes as will be wel ſtee pt into ir, cover it cloſe, 
and when the Roſes are throughly white, then ſtra 
it, and fer it on the fire again, and ſo uſe it thir 
times, and to every pint of your water or Lique 
you muſt put a pound of Sugar, and let ir ſtand tc 
2 — ſtee ping for the ſpace of one night, then ſcum 
t clean and ſeethe it over a quick Fire a quarter of aq 
hour, then take ſome whites of Eggs, and beat them 
well together, take off pot, and put in the 
Fe sende aw Jer e fire . 5 414 
boyl a while, then let it run a 
bag, till ir will ſtand ſtilj upon your Nail. * 
157. To make a Comfortable Syrup. 
Take a handful of Aprimony, and boyl it in a 
pint of water till half be conſumed, then take out 
the Agrimony, and pur in a, good handful of Cur- 
rans, and boyl them till they are ready to break, then 
ſtrain them, and make a Syrup of them, then ſer it 
on a Chafing-diſh of Coals, aud add thereto a little 
hie Saunders, and drink it either hot ot cold. 
: 158: To wake an Almond-Caudle. - 
Take three pints of Ale, boyl it with Cloves and 
Mace, and ſlice bread in it, then have ready beaten 
à pound of Almonds blanched, and ſtrain them out 
wich a pint of White-wine, and thick the Ale with 
ze, [vearen it if you pleaſe, but be fure ſcum the Ale 
| when it boyls. | | 
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159. To Candy Cherries. © 
Take your Cherries before they be full Ripe, take 

the fiones put Clarified Sugar boyled to a height, 
nd then pour it on them. | 

160, To nate Syrup of Saffron. 
Take a pint of Endive-warer, two ounces of 
daffron finely beaten, then ſteep ir therein all nigh, 
he next da ag it and ſtrain out the Saffron, then 
ich Sugar boy l it up to a Syrup. 
161; To make Roſe-water. 
Stamp the Leaves, and firſt-diftil the juyce being 
ſqueezed out, and after diſtil the leaves, and ſo you 
may diſpatch more with one Still, then others will 
do with three or four, and this water is way 
s Medicinable as the other, ſerving very well in de- 
coctions and Syrups, “c. Though ir be not altoge- 
ther ſo pleaſing to the ſinell. | 
102. To make Suckets of Green waluats. 

: Toe — when they on no bigger — the 

rgeſt Haſel Nut, pare away the uppermoſt green, 
but not too deep, then boyl them in 2 pottle of wa- 
ter, till the water be boyled away, then take ſo much 
more freſh water, and when it is boyled to the halt, 
pot thereto a quart of Vinegar, and a pottle of Cla - 
ned Honey. 
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163. To mabe white Ltach of Cram. 
Take a pint of ſweer Cream, and ſix ſpoonfuls of 
Re ſe- water, two grains of Muſk, two drops of Oyl 
of Mace, and fo let it boyl with four ounces of Iſing- 
Glaſs, then let it run through a Jelly-bag, when it 
is cold ſlice ir like brawn, and fo ſerve it out.” This 
ls the beſt way to make Leach. 
164. To preſerve Pomt-citrons. 
You muſt rakes a pound and a half of Pome-Ci- 
trons, and cur them in nalves and quarters, take the 
Meat out of chem, and boyl them tender in fair 
water, then take rwo pound of Sugar Clarified; and 
make Syrup for them, and let them boyl therein a 
quarter of an hour very gently, then take them — 


, 38 Preſering, Conſerving, I 


155. To makt an excellent Syrup again the 
Scurvy. 
Take of the juyce of Garden Scurvy-graſs, Broc 
lime and Water - creſſes, of each ſix ounces, and aſt 
it hatrh flood till it is clear, take ſixteen ounces 
the cleareſt, and put to it four ounces of the juyc 
of Oranges aud Lemmons, make it a clear Syruy 
with ſo much fine ſugar as will ſerve the turn. 
156. To make Syrup of Roſes. 

When your Liquor is ready to boyl, put as man 
Roſes as will be wel ſteepr into it, cover it cloſe, 
and when the Roſes are throughly white, then ſtrain; 
it, and ſer it on the fire again, and ſo uſe it thirteei 
times, and to every pint of your water or Liquot 
you muſt put a pound of Sugar, and let it ſtand to-: 
* ſtee ping for the ſpace of one night, then ſcun 
t clean and ſeethe it over a quick Fire a quarter of 
hour, then take ſome whites of Eggs, and beat them 
well together, take off pot, and put in the 
erte chin eye fa hrongh Je 

a while, then let it run a 
bes, till it will ſtand ſtiff upon your Nail. 4 
157. To make a Comfortable Sup. 

Take a handful of Agrimony, and boyl it in 4 
pint of water till half be conſumed, then take out 
the Agrimony, and pur in à good handful of 'Cur- 
rans, and boyl them till they are ready to break, then 
ſtrain them, and make a Syrup of them, then ſer it 
on a Chafing- diſh of Coals, aud add thereto a little 
.. whue Saunders, and drink it either hot or cold. 
455 1587 To make an Almond-Caudle. - | 
Take three pints of Ale, boyl it with Cloves and 
Mace, and ſlice bread in ir, then have ready bearen 
à pound of Almonds blanched, and ſtrain them out 
a a pint of White. wine, and thick the Ale with 
i, {wearen it if you pleaſe, but be ſure ſcum the Ale 

When it boyls. | | 
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159. To Candy Cherries. ; 
Take your Cherries before they be full Ripe, take 
ut the ſtones, put Clarified Sugar boyled to a height, 
ad then pour it on them. 
160, To make Syrup of Saffron. 
| Take a pint of Endive-warer, two ounces of 
Kffron finely beaten, then ſteep it therein all night, 
he next tay bogt it and ſtrain out the Saffron,then 
ich Sugar boyl it up to a Syrup. 
161; To make Roſe-wattr. 
Stamp the Leaves, and firſt-diftil the juyce being 
ſqueezed out, and after diſtil the leaves, and ſo you 
may diſpatch more with one Still, then others will 
do with three or four, and this water is way 
n Medicinable as the other, ſerving very well in de- 
coctions and Syrups, c. Though ir be not altoge- 
ther ſo pleaſing to the ſinell. | 
162. To nate Suchets of Green walnuts. 
g Tom Walnuts when they _ no bigger — the 
rgeſt Haſel Nut, pare away the uppermoſt green, 
but not too deep, then boyl them in 2 pottle of wa- 
ter, till the water be boyled away, then take ſo much 
more freſh water, and when it is boyled to the half, 
pat thereto a quart of Vinegar, and a portle ot Cla« 
ned Honey. | 
163. To make white Ltach of cream. 
f Take a pint of ſweet Cream, and ſix ſpoonfuls of 
Ac ſe-water, two grains of Muſk, two drops of Oyl 
ol Mace, and fo let it boyl with four ounces of Iſing- 
Glaſs, then let it run through a Jelly-bag, when it 
is cold ſlice it like brawn, and fo ferve it out. This 
is the beſt way to make Leach. 
164. To preſerve Pomt-citrons. - 
You muſt take a pound and a half of Pome-Ci- 
trons, and cur them in nalves and quarters, take the 
Meat out of chem, and boyl them tender in fair 
water, then take tuo pound of Sugar Clarified; and 
make Syrup for them, and let them boyl therein a 
quarter of an hour very gently, then take them — 
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and let your Syrup boyl till it be thick ; then pi 
_ Pome-Cirrons, and you may keep them all 
cars 
16s. To pickle Clovt-Gilly-Flowers for 


Sallets. 

Take the ſaireſt Clove-Gilly Flowers, clip off. 
whites hom them, put them into a wide · mout 
Glaſs, and ſtre w a good deal of Sugar finely b 
among them, then put as much wine Vinegar to the 
as wil: chroughly wer them, rye them up cloſe a 
ſet them in the Sun, and'in_atinle while they v 
be fic for uſe. | 

166. Th matt Leach of Almonds. 

Take half a pound of ſwect Almonds, an d be 
them in a Morter, then ſtrain them with a pint d 
ſweer Milk from the Cow, then put to ir one gra 
of Muſk, two ſpoonfuls of Roſe-water, two ounce 
of fine Sugar, the weight of three Shillings in Iſin 
glaſs that is very white, boyl them together, and let 

ix all run through a ſtrainer, then ſtill ir out and (erye 
it, 
167. To Candy Marigolds in wedges, the 
| Spaniſh F aſbion. 

Take of the faireſt Marigold Flowers, two oun- 
ces, antſhred them ſmall, and dry them before the 
F —— ard ounces of Sugar, — — 
A t, then t upon a wet Pye-plate, 

between nd cold cut it into wedges, Eur them 
on a ſheet of white paper, and put them in a ſore, 
168. To Candy Eringo Roots. +. | 

Take your Eringos ready to be preſerved; and 
weigh them, and to every pound of yaur Roots take 
of che pureſt ſugar you can get two pound, and Cla- 
rificic with the whites of Eggs exceeding well, chat 
it may be as clear as Chriſtial, for that will be beſt; 
it Clarified, boyl it to the height of Manus' 
chris i, then dip in your Roots two or three at once, 
till all be Candy ed, and put them in a ſtove, aud ſo 
keep them all che Year. 

FB | 169. To. 


dur roots, 
ody very well, and ſo ſtoye them, and keep them 
rhe Year. 
170. To maky Cinamon-Sugar- 
Lay pieces of ſugar in cloſe Boxes amongſt ſlicks 
Cinamon, or Cloyes, and in a ſhort time it will 
ye the taſte and (cent of the ſpice. 
171. Tomake 4 Trifle. 
rate Cream and boyl it with a cut Nutmeg, add 
mon peel a lirrle, then take it off; cool it a little, 
iſeaſon i it with Roſe · water and Sugar to your taſt, 
this be put in the — you ſerve it in, then put 
ina little Rundlet to make it come, then it is 
to eat. 
172. To nate Quiddany of Plumbs. 
Take one quart of the liquor which you preſerved 
dur Plumbs in, and boyl fair Pippins ip it, pared 
cut in ſmall — 9 1 
d put A 
ars ul pur every pine of Liquor half the back of 
poon like a Jelly, then wet your Moulds, and 
dur it thereinto, and when it is almoſt cold, turn 
off upon a wet Trencher, and ſo ſlip it into wet 


305 cs 


mn bedr ne A den t 

preſerve t t y into 

arm water to waſh off che ropy ſyrup, then firew 
cor oe thre o fur and fer them into an 
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and let your Syrup boyl till it be thick ; then purk 
2 Pome-Cirrons, and you may keep them all i 
ear. | 
165. To pickle Clovt-Gilly-Flowers for 
Sallits. 
Take the faireft Clove-Gilly Flowers, clip off the 


whites from them, put them into a vide · mouth 


Glaſs, and ſtre w a good deal of Sugar finely beatey 
among them, then put as much wine Vinegar to then 
as wil; chroughly wer them, tye them up cloſe and 
ſet them in the Sun, and in atintle while they will 
be fic for uſe. 
166, Th make Leach of Almonds. 
Take half a pound of ſwect Almonds, and ben 


them in a Morter, then ſtrain them with a pint of 


2 : 


ſweet Milk from the Cow, then put to it one grain 
of Muſk, two ſpoonfuls of Roſe-water, two ounces 
of fine Sugar, the weight of three Shillings in Iſin- 
glaſs that is very white, boy! them together, and let 


ix all run through a firainer, then ſtill ir out and ſerve 


it, 
167. To Candy Marigolds in wedges, the 
Spaniſh F zſbion. 

Take of the faireſt Marigold Flowers, two oun- 
ces, andſhred them ſmall, and dry them before the 
Fire, won ear and ounces of Sugar, — 
a height, then t upon a wet Pye - plate, 
berween hot an cold cut it into wedges, Ely them 
on a ſheet of white paper, and put them in a ſlove. 

168. To Candy Eringo Roots. +. 

Take your Eringos ready to be preſerved; and 
weigh them, and to every pound of yaur Roots take 
of che pureſt {ugar you can get two pound, and Cla- 
riſie it with the whites of Eggs exceeding well, chat 
it may be as clear as Chriſtial, for that will be beſt; 
i being Clarified, boyl it to the height of Manus 
Cbrifi, then dip in your Roots two or three at once, 
till all be Candyed, and put them ina ſtove, and ſo 
keep them all che Year. 

| 16g. 7 


, 2 * 
. # 2 
* 


Take of your faireſt 
} enden from the fyru 
, and dry 


.quar ugar, 
14 boy! it to a height, and when it is boyled dip in 
your roots, three or four at once, will 
Mandy very well, and ſo ſtoye them, and keep them 

| the Year. 
170. To make Cinamon-Sugar. 
Lay pieces of ſugar r in cloſe Boxes amongſt ſticks 
of Cinamon, or Cloyes, and in a ſhort time it will 
ave the taſte and ſcent of the ſpice. 
171. Jo akt 4 Trifle. 
Take Cream and boyl it with a cut Nutmeg, add 
mon peel a little, then take it off; cool ir a linde, 
id ſeaſon it with Roſe · water and Sugar OPAL aſt, 
this be put in the thing you — 1 — put 
tin a little Rundlet to make it come, 2 — it 1s 
it to eat. 
172. To — viddany of Plumbs. 
Take one quart of the __ which you preſerved 
your Plumbs in, and boyl {tx fair Pippins ip it, pared 
id cut in ſmall — then ſtrain the thin from ir, 
nd put to every he 1 pound of 
par, and 6 Fen le ſtand on the back of 
ſpoon like a Jelly, rhen wer your Moulds, and 
dur it thereinto, and when it is almoſt cold, turn 
of upon a wet Trencher, and ſo ſlip it into wet 


Boxes 
173. To Candy Barberries. 
Firſt preſerve them, then gip them quickly into 
warm water to waſh off the ropy ſyrup, then ſtrew 
i over with ſcarced ſugar, and fer them into an 
—— — — — i coming 


1, and caſting r 
ever ſuffer them to be cold they be dryed, and 
*gin to look like Diamonds. 


194. To 


5 * og. . Vo, 
174. To make cream of Apricocks. 1 
- Firſt boyl your Apricocks 2 and Sug 
till they be ſomewhat render, and aſter wards bo 
them in Cream, then ſtrain them and ſeaſon it c 
Sugar. | 
175. To make Quince Cream. 
Take a roaſted Quince, pare it and cut it into thi 
ſlices to the Core, — it in a pint of Cream, with 
little whole Ginger till it raſt of che Quinces to ye 
liking then put in a little ſugar, and ſtrain it, a 
always ſerve it cold to the Table. 
176. To preſerve Barberrits. 

Take one pound of Barberries pickt from tf 
ſtalks , pur them in a pottle pot, and ſer ir in 
braſs pot full of hot water, and when they be ſtewe 
ſtrain them, and put to them a pound and a half 

and a pint of red Roſe-water, and boyl tt 
a little, then take half a pound of the faireſt Clutte 
of Barberries you can get, and dip them in the ſy 
while it boyleth then take the B:rberries out agai 
and boyl the Syrup while it is chick, and when ith 
cold, put them in the glaſſes with the Syrup. 
177. To make a Cullice, 

Take a Cock and dreſs him, and hoyl him in 
White wine ſcum it clean, and clarifie the Brot 
(being firſt ſtrained ) then take a pint of ſweer cream 
and” ſtrain it, and fo mix them together; then 
take beaten Ginger, fine Sugar, and Role - wate 
and put them all together, and boyl ir a little more. 


178. To make 4 Cordial firength- 

ning Broth. | 

Take a Red Cock, Strip off the Feathers from 
the ſkin, then break his Bones to ſhivers with a Rob 
ling-pin; fer it over the Fire, and juſt cover it with 
water, put in ſome $alr,watch the ſcuming and boy 
10g of it, put ina handful of Harts horn, a quarter 
2 pound of blew Currans and as many RH ns of 
the Sun ſtoned, and as many Pruans, * 


large Mace, a bottom Cruſt of a white Loaf, 
an ounce of China- Root ſliced, n 
hours before in warm water, boyl three or four pie- 
ces of Gold, ſtrain it, and put in a little fine ſugar and 
Wjuycc of Orange, and ſo uſe jr. 

179. To candy Grapes. 

After they are preſerved, then dip them into warm 
water to cleanſe them from the Syrup, then ſtrew 
them over with ſearced ſugar, and ſet them into an 
Oven or Stove three or four hours, alu ayes turni 
them, and caſting more fine Sug-r upon them, 
never ſuffering them to be cold till they be dry'd and 
begin ro ſparkle. 

180. To mak» Sugar-cabes. 

Take one pound of fine Flower, one pound of ſu- 
gar finely beaten, and mingle them well together, 
then. take (even. or. eight Lolks of Eggs, then take 
two Cloves, and a pretty picce of Cinamon, and lay 
it in a ſpoonſul of Roſe-water all night, and heat it 
almoſt Blood warm, temper it with the reſt of the 
ſtuff, when the Paſte is made, make it up as faſt as 
you can, and bake them in a ſoſt Oven. 

181, To take ſpots and fiains out 
e Cloaths. N 
- Take-four Ounces of white hard Soap, beat it in 
a Morter with a Lemon fliced,and as much Roch Al- 
om as an Haſel - Nur, roul it up in a Ball, rub the 
ſtain there u ĩth and afier fetch it out with warm wa- 
ter, if need be. | 
182, To beep Cheſnuts all the year. 

Alter the bread js drawn, diſperſe your Nuts thin- 
y oyer he bottom of he Oven, and by this 
the moiſture being drycd up, the Nuts will laſt all t 


Year, ʒ; hut if you perceive them to put them 
into an Oven again. 
183. Tomake Curumbers green. 

You muſt take two quarts of, Verjayce, or Vinegar, 
and a Gallon of fair water, à pint of Bay- ſalt, and a 
handful of green Fennelor Dill, -boyl it line, ap 
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when it is ind wha into a Barrel, then put 
Cucumbers into that pickle, and you may keep tha 
all the year. | ö 

184. To preſerve white Damſons | 
ö Gren. 

Scald white Damfons in water, till they be hard, 
then take them off, and pick as many as you pleaſe 
take as much Sugar as they weigh, put two or three 
ſpoonfuls of water, then put in che Damſons 2 


the Sugar, and boy! them, take them off, then la 


them ftand a day or two, then boyl them again, cake 


them off, and let them ſtand till they be cold. 
185. To make Cabrs of Lemons.. 

Take of the fineſt double refined Sugar, beaten 
very fine, and ſearced through fine Tiffany, and th 
half a 1 Sugar put two ſpoonfuls of warer,” 
and boyl ir till it be atmoſt Sugar again, then grate 
of the hardeſt Rinded Lemon, and ſtir it into your 
Sugar, put it into your Coffins, ard a paper, and 
when they be cold, take them off. 

186. To make Artificial Walnuts. 

Take ſome Sugar plate, and print it in a mould 
made for a Walnur-kernel, and then yellow it all o- 
ver with a little ſaffron-water with a Feather, then 
take Cinamon ſearced and Sugar a like quantity; 
working it in'a Paſte with Gum-dragon ſteeped in 
Roſe-water,and ir in a mould made hike a Wal- 
nut-ſhell, and when the Kernel and ſhell be dry,cloſe 
them together with Gum-dra 

; 187, To mabe Black Cherry wine. 


Take a Gallon of the juice of Black- Cherries, 


keep it in a veſſel cloſe ſtopped till iz begin to work, 
then filter it, and an ounce of Sugar being added to 
every pint and a Gallon of Whire-wine, and keep it 
cloſe ſtopped for uſe. 
188. To Mabe Roſt Vinegar. 

Take of Red- Roſebuds(ę din a dry time, the 
whires cut off, m— em in che ſhadow three 
or four days) one ol Vinegar eight a 
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them in the Sun forty . then ſirain out the 
xſes and pur In freſh, and fo repeat it three or 4 


109, To make Syrup of Vinegar, ; 
Take ol the Roots of Se Fennel, Endive, 
ff cach three ounces, Smalledg, Fennel, 
each one n 3 _— 
er three quarts, it gently in an Tarthen 
e, 4 with de pound if Suge .d pine nd 
the it, t a pinc a 

2 half of White-wine Vinegar , boyl it into a 
Jyrup. g | , 
This is a gallant $yrup for ſuch whoſe Bodies are 
luffed either with phlegm, or rough Humours, for 
it opens obſtructions or ſtopping, of the ſto- 
we - at Spleen and Reins, It cuts and brings 

\Waway tough Flegm and Choler. | 

190. To make Syrup of Apples. 

Take two quarts of the juice of weer-(cented Ap- 
ples, and the juyce of Bugloſs, Garden, and Wild, 
of Violet leaves, id Roſc-water, of each a pound, 
boyl chem together, Clat fie them, and with fix pound 
of very fine Sugar, boyl them into a Syrup, according 
to Art, 

191. To make the Capon water again 
a Conſumption, | 

Take I Capon the Guts being pers out, cut ie in 
pleces, and take away the Far, boyl it in a cloſe. 
Veſſel in a ſufficient quantity of Spring water. Take 
of u Broath three pints, of Burrage and Violet: 
water a pint anda half, W hire wine one pint, Red- 
Role leaves two drams and a half, Buriage flowers, 
Violets, and Buglos of each one dram, picces of 
bread our of the Oven half a pound, Ciaamon brulſj- 
alfan ounce, Sill u in a Gl«lsStll according to 


This is a Sovereign Remedy againQ, He Aick fea, 
$5) 20d. Conſumption, let fugh as are ſu ct to 
/  Diſcaſes, hold K 45 K ot 41 n „ giv Ve | 
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| 192. To make Elder Vinegar. 

'Gather the Flowers of Elder, pick them ver 
clean, dry them inthe Sun, on a gentle heat, and tg 
every quart, of Vigegar, take 4 good handful of flow. 
ers, and ler it ſtand in the Sug Sg, then 
ſtrain the Vinegar from the flowers, and put it into 
the Barret again, and whe you draw a quart of M. 
negar, draw a quart of Water, and put it into the 
Barrel luke - warm. | 4 

193. To mateChine Brodth, 

ike an'onnce of China Root clipped thin, and 
ſteep ir in three pints of Water all-night on Emben 
covered, the next day rake x Cock Chicken clean 
pickt, and the Guts taken out, put in its belly Agrl- 
mony and Maiden-hair, of each half a handful, Rai 
ſims of the Sun ſtoned, one good handful,-and az 

much French Barley ; bot all theſe in a Pipkin 
cloſe covered on a Gentle Fire, ſor fix or (even 
hours, let it ftand till it be cold, firain jr, and keep 
it for your Uſe : Take a good draught in the Norn- 
ing and at four in the Afternoon. | : 

194. To 2 paste of tender Plumbs. 
put your Plumbs into an Earthen Por, and fer it 
into a Pot of — — water, and when the Plumbs 
are diſſolved, 1 the thin Liquor from them 
22 a Cloath, and reſerve that Liquor to make 
any, then firain the pulp through à piece of 
Canvas, and take as much Sugar as the pulp in weight 
and as e del as wht — = po and fo — 
it to a Candy t, then dry the pulp upon a Cha- 
fing-dith of Coals, then put your Syrup and the pulp 
ſo or together, and boy] it, always ſtiring it vill it 
will lye upon a'Pye-plate, as you lay it, and that it 
run not abroad, and when it 1s ſamewhat dry, ches 
uſe ir, but put to it the pulp of Apples. | 


196. To mabt Cream of Codlings._. '  * 

Firft (eakd your and ſo peel off the ſkin, 
then ſcrape the pulp from the Cores, and firain them 
wich a litle Sugar and Roſe- water, then lay your: 
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> of Codlings in the middle of che Diſh, and ſo 
h raw Cream round it as you pleaſe, and ſo ſerre 


Kar of Raſt. 
Take of 1 ed Roſe. 4 whites being cut 


ff, an Ounce, dry them in the ack the fog J — 
pound of whit e 

A Os Talce Roſes, o 

June ch being conſumed b 7 mk 


he Roſe-leaves in powder, mix put it upon. 
_— and make It into Lozenges according ta 


* 


199. To make « Cream Tart. 
cut the Cruft of a Mancher, «04 ares — 
id mix it with thick Cream, and.ſome [wee | 
hen take twenty four Ylks of Eggs, and ſtraur , 
Im with a little Cream, putting therero a good 


vantity of Sugar, mix theſe very well, and ſet it up- 
d a (mall fire, and fo let it hol till it be thick, then 
| make two ſheets of Paſte as thin.as you cav,and raiſe 
1 oſs of them che height of one of you, 
805 in bred h. and then fill ſt, wed ph how 
ſheer, then bake it i an honr, 
en pir Sugar on it, and ſo ſery 
198, To tight Artificial Oranges. 
nie A t Moulds made in three pieces, hind 
o of che pieces together, and pater chem an hour 
r two, . then, take as, much: Sugar as Jou think 
I ffi your Moulds, and ſo.boyl it ro @ height, they 
our it into your Moulds one by one very quick: 
hen-put on the Lid of the Mould, and ſo turn it 
dund with your hagd as a 28 you can, and when 
t is cold, take It out of the Mould, and they will 
pe both whole, and hollow within, and ſg it wi 
| | „and reſembleche Mould wherein it is put, 
hether Oranges, Lemons, Cucumbers, or che lik. 
2 199. To mary Poppy-water.. 1 + 2 
Take of Bed Po pies four pound, pur to chem 
8 White-n ne, then, ful them i in a com- 
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rarer 
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mou Still, then let the diſtilled water he poured u 
on freſh flowers, and repeated three times, to whic 
add two Nutmeggs ſliced, Red Poppy flowers a pugi, 
white _ two ounces, ſet it to the Fire, to g 
* a pes vg fharpneſs, and Order it according 49 
hi: 200. To make Mathlolus Bezoar's Matr. ' 
Take of Syrap of Citron-peels a quart, and 3 
much of Dr. Mathiolus great Antidote, with fire 
pints of the Spirit of Wine five times diſtilld over, 
put all theſe in a Glaſs that is much too big to hold 
them, ſtop it cloſe that the Spirit fly not out, then 
ſhake it together, that the KleAuary may be wel 
mingled with the Spirit, ſo let it ſtand a Month, fhu- 
— — together twice a week (for the Llectuary wi 
ſettle at the bottom) after a Moneth pour off the 
clear water into another Glafs to be kept for your uſe 
ſtoping it very cloſe with Wax and Parchment, elſe 
the ſtrength will eafily fly away in Vapours. 
201. To make Marmelade of Red 
Currans. \ 

Take the juyce of Red Currans, and put it intoq 
pretty Gy of "White Currans, clean pickt from 
the ſtalks, buttons at the other end; let theſt 
boyl a little together, have alſo ready ſome fine Su- 
gar boyl'd to a Candy ht, put off this to the 
Currans, according to your diſcretion, and boyl them 

together till they zph, and bruiſe them with 
the back of your ſpoon, that they may be thick a 
Marmalade, and when it is cool put it into Pots; 
You need not ſtone the whole Curram unleſs you 


pleaſe. 
202, 'To make 4 Syllabub. 

Take a pint of Verjulce in a bowl, Milk the Coy 
to the Vet juyce, then take off the Curd; and tale 
ſweet Cream, zud beat them together wich a liule 

FSack and Sugar, put it into your Syllabub pot, firey 
deer on it, and ſerve ii. 


* 


Y „. 


203. To make pleaſant Mead. | 

Put 2 quart of Honey to à gallon of water, with 
Hong ten ſpriggs of ſweet Marjoram, and half ſo ma- 
ny tops of Bays, boyl all theſe well together, and 
when it is cold, Bottle it up, and lu ten days it will 
be ready to drink. af 
204- To nate Steypony. | 

Take a Gallon of Conduit-water, a pound of 
blew Þ aiſins of the Sun ſtoned, and half a pound of. 
Sugar, queeſe the juice of two Lemons upon the rai» - 
fins and Sugar, and lice che Rinds upon them, boyl 
the water, and pour it boyling hot upon the Ingre- 
dienrs of an earthen pot, and ſtir them well roge- 
ther, ſo let it ſtand Twenty-four hours; then putir 
into Bottles, having firſt ler it run through a 4tratner, 
and ſet them in a Cellar, or other cool place. 
| 208. To make Syd, + 

Takea peck of Apples and flice them, and boyl 
them in a Barrel ot water till the third part be 
waſted; then cool your water as you do Wort, and 
when it is cold, you muſt pour the water upon three 
meaſures of grown Apples. Then draw forth the 
Water at a Tap three or four times a day for three 
days together, then preſi out the Liquor and Tun 
: uPs when it hath done working, ſtop it up 
oſe. ; 
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' 206. To mal Cork Ale. i 
Take eight Gallons of Ale, then take a Cock and © 
boy l him well with four pound of Raifins of the Sun | 
well ſtoned, two or three Nutmegs, three or four 
flakes of Mace, half a pound of Dates, beatall theſe 
In a Mortar, and put to them two quarts of the beſt 
Sack, and when-the Ale hath done working, put 
theſe in and ſtop it cloſe fix or ſeven days, and then 
Bottle it, and a Moneth after you may driok it. 
20% To nate a Carraway-Cabt, 
Take three pound and a half of the fineſt flower, 
and dry it in an Over, one pound and a half of = 
Sweet-burrer, and mix it with the flower very 1 | 
| * © 
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that none of it be ſeen, then take three quarters of 
int of new Ale-yeaſt, and half a pint of Sack, 

fa pintof New-Milk, with fix (poonfuls of Rok 
water, and four yolks,and two whites of Eggs, the 
ter it lye before the fire half an hour or more, and 
when you go to make it up, put in three quagter 
of Carraway-Comfits, and a pound and half of biſk- 
ets. Put it into the Oyen, and let it ſtand an how 

and a half. 
128. To make Strawberry-Wine. | 

Bruiſe the Strawberries, and put them into a lis 
nen bag which hath been a little uſed, that fo the 
Liquor may run through more eaſily, then hang i 
the bag at the bung into the Veſſel. Before you put 
in your Strawberries, put in what quantity of fru 
you think good to make the Wine of a high Colom 
during the working, leave the hung open, and when 
is hath worked enough, ſtop your Veſſel. Cherry 
wine is made after the ſame Faſhion, bur then yeu 
muſt break rhe Stones. 

209. To make a Cordial Water of 
Clove-gilly-flowtrs, 

Put Spirit of Wine or Sack upon Clove-gilly-flow- 

ers, digeſt it two or ene put all in a Glaſy 

tody, laying other Clove-gilly- flowers at the mouth 

of it upon a Cambrick or Boulter cloth, (that the 

Spirit rifing, and paſſing through the Flowers, may 

tinge c ſelſ of a beautiful Colour) add a Head with 

* , a Lnnheck and Receiver : Then Diſtil the Spirit a 

flog as you like it, which ſweeten with Syrup df 
Gilly-tlowers, or fine Sugar, 

210. To Wake an Excellent Surſeit-Water. 

Take Mint and Carduus 4 parts, Angelica ane part, 
Wormwood two parts; chop and bruiſe them a lit 
tle, put a. ſufficient quantity of them into an ord 
= Still, and put upon them enough new milk 
to ſoak them, but not to have the Milk ſwim much 
over them. Oiſtil this as you do Roſe- water, ſtirring 
it ſometime with a ſtick, to keep the Milk from grow - 
ing to d Cake. ; 211. 
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211, To make Mint-water. 

Take two parts of Minr, and one paft of Worm- 
wood, and two parts of Carduus, put theſe into as 
much New-milk as will ſoak them : Let them infuſe 
five or fix hours, then Diſtil as you diſtil Roſe-wa- 
ter, but you muſt often take off the Head, and tir 
the Matter well with aſtick : Drink of this water a 
Wine · glaſs full at a time, ſweerned with fine Sugar © 
to your taſte. , 

212. To Pickle Artichoaks. 

Take your Artichoaks before they are overgrown, 
or too full of ſirings, and when they are pared. 
round, that nothing is left but the bottom, boyl 
them till they be indifferent tender, but not ſul boyl- 
ed, take them up, and let them be cold, then take 
good ſtale Beer, and Whlte- wine, with a grkat quan- 
tity of whole Pepper, ſo put them up into a Barref 
with .a (mall quantity of Salt; kee dem cloſe, and 
they will nor be four, it will ſcrve for Baked Meats, 
and boyled- Mears all the Winter. 

213. To make Rasberry Cream. 

When you have boyled your Cream, take two 
1. Ladlefuls of ir, being almoſt cold, bruiſe the Raſ- 
kW berrics together, and ſeaſon it with Sugar and Roſc- 
<W water, and pur it into your Cream, ſtirring it alt» _ - 
e g<her, and ſo diſh it up. 
ay - 214. To make Snow-Cream. 
h Break the whites of ſix Eggs, put thereto a liule 
KRoſe- water, beat them well together with a bunch 
of Feathers, till they come perfectly to reſemble 
Snow 3 then lay on the ſaid Snow in heaps upon o- 
ther Cream that is cold, which is made fir for the Ta- 
ble; you may pur under your Cream in the bottom 
of the Diſh, part of a penny-loaf, and ſlick there» 
in a branch of Roſemar or Bays, and fall your Tree 
with the ſaid Snow to ſetve it up, 

215. To make Hydromel. 

Take eighteen quarts of Spring-water, and one 
quart of Honey; when che water is warm, put the 
C 4 Honey - 
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Honey into jr, when it boyls up ſcum. it very 
even as long as any (cum will rife ; then pur io « 
Race of Ginger, fliced in thin ſlices, four Clone 
and a little ſprig of green Roſemary 3; boyl all 
pether an hour, then fer it to cool till it be blood 
warm, and then pur to it a ſpoonful of Ale-Yeaf 
when it is work'd up, put it into a Veſſel of a f 
ze, and after two or three days Bottle it up; yau 
way drink it in; fix weeks or two Months. 
216. To mabe a wbipt Syllabub. 

Take the whites of two Eggs, and a pint of crean 
with 6 ſgoonfuls of Sack, and as much Sugar as wil 
ſweeten it, then take a Birchen Rod and whip.k, 
as ir riſeth in Froth ſcum it, and put it into the 
Syllabub- pot, ſo continue it with whipping and ſcum- 
irg, til! your Syllabub- pot be full, 

217. To mabe Marmalaat of Cherries, 

Take four pouad of the beſt Rentiſh Cherrics be. 
fore they be ſtoned, to one pound of pure Loaf Sy 
gar, which beat ic to ſmall powder, ſtone the Cher. 
rics, and put them into a preſerving-pan over 4 
gentle Fire, that they may nor boyl, bur diſſolve 
much into Liquor. Take away with the ſpoon much 
of the thin Liquor leaving the Cherries moiſt E. 
vouzh, but not (wiming in clean Liquor; then put 
to them half your Sugar, and boyl it up quick, and 
ſcum away the freth that riferh, Wien k is well 
incorporated and clear, ftrew in a little more of the 
Sugar, and continue ſo by little and litt le, till you 
have put in all your Sugar, which will make the 
Colour the foirer : when they are boyled enough 
take them off, and bruiſe them with the back of x 
ſpoon, and when they are cold, put them up in dots, 

218. To nah a Flomery Caudle. 
When Flomery is made, and cold, you may make 
2 pleaſayt and wholſome Caudle of it, by taking 
ſome lumps and ſpoonſuls of it, and boyl it with 
Ale and Whire-wine, then ſweeten it to your taſte 
with Sugar. There will remain in the _ ſome 
umpt 
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ner the congealed Flomery, which are not in- 

teſul. THE -* 
wi 219. To preſerve Fruit all the Ttar. 

put the fruit into a fic caſe of Tia, and (oder it 
together, ſo that no Ait can get in; then lay it at 
the bottom of a cold Well in Running water. 

220, To Make 4 moſt rich Cordial. 

Take Conſerve of red Roſes, Conſerve of O- 
range Flowers, of each one ounce ; _ Hya- 
cinthi, Bezoardick, Theriscal Powder of each two 
Drams, Confection of Alkermes one dram; of pow- 
der of Gold, one ſcruple; mix all theſe well rogerher 
inthe form of an Oplate, and if the compoſition 
be too dry, add to it ſome Syrup of red Curtans, as 
much as is needful ; rake of this Compoſition every 
Morning the quantity of a Nut. 

221. Topichie ved and white Currans. 

Take Vinegar and White-wine, with ſo much 
Sugar as will make it pretty ſweet, then take your 
Red and White Currans being not ſully ripe, and 

ire them one walm, ſo cover them over with the 
aid pickle, keeping them always under Liquor. 
222. To make red Currans Cream. 

Bruiſe your Currans with ſome boyled Cream,then 
firain them through your ſtrainer, or ſieve, and put 
the liquid ſubſtauee thereof to the ſaid Cream be 
ing almoſt cold, and it will be a pure red, ſo ſerve 
tup. 


223. Jo perſerve Medl rs. 

Take the weight of chem in Sugar, adding to e- 
very pound thereof a pint and a halt of fair water, 
let them be ſcalded therein, till their ſkin will come 
off, then take them out of the Water, and ſtone 
them ar the Head, then add your ſugir to the was 
ter and hoyl them together, then ſtrain it, and put 
your Medlers ther: in, and let them boyl apace till it 
de thick, take them ſro'n the Fire, and keep them 
ſor uſe. 

| C5; 
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225. To make White Mead, 
Take ſix Gallons of water, and put in fix quart 
of Honey, ſtirring it till the Honey be th 
melted, then ſet it over the Fire, and when lt is ready 
to boyl, ſcum it very clean, then pur in a quarter of 


- - an ounce of Mace; and as much Ginger, half a 


ounce of Nutmegs, ſweet Marjoram, broad Thyme, 
and (weet- pro 'of all togerher a handful, and 
boyl them therein, then ſet it by till ir be chroagh- 
ly cold, and then barrel ir up, and keep it till it be 
Ripe- * 

F 226. To uy Naples-Buket. 

Take of the ſame ſtuff the Nackroons are made of, 
and put to it an Ounce of Pme-Apple-ſeeds, ina 
quarter bf a pound of ſtuff, for that Is all the di 
rence between the Mackroons and the Naples-Biſket, 

227. To mabeChips of Quinces. 

Scald them very well, and then ſlice them into a 
Difh,and pour a Candy Syrup to them ſcalding hot; 
and let them ſtand all night, then lay them on Plate: 
and fearce ſugar on them, and turn them every dy 
and ſcrape more ſugar on them till they be dry. if 
you would have them look clear, heat them in Syrup 

bur not to boyl. RM 
: 228, To mabe Loxenges of Roſes. 

Boyl Sugar to a height, till it is Sugar, agaſn, then 
heat your Roſes fine, and moiſten them with the 
juyce of Lemons,and put them into ir, let it not boy! 
aſter the Rofes are in, but pour it upon a Pye- plate, 
and cut it into what form you pleaſe. 

229. To makt Conſerve of Bugloſs-Flowers. 

Pick them as you do Burrage-Flowers,weighthen, 
and to every ounce add two ounces of loat-Sugn, 
and one of Sugar-Candy, beat chem together, tl 
they become very fine, then ſer it onthe Fire to di 
ſalve the Sugar, and when ir is ſo done, and the con 
Herve hot, put jt into your Glalss,or Gally pots, for 
your Uſe all the Year. | 


2 
- 


6 
- — „ 


230. To pickie Lemon and Orange-peel. . 

Boyl them with Vinegar and Sugar, and put them 
up foto the ſame pickle, you muſt obſerve to cue 
them inro ſmall thongs, the length of halt the Peel 
of your Lemon, being pared, ir is, a handſome Sa- 
youry Winter Sallet 3 boyl them firſt in water, be- 
fore you boyl them in Sugar. 

231. To make Gooſt-berry-Pafle, 

Take Gooſeberries, and cut them one by one, 
and wring away the juyce, till you have got enough 
for your turn, boyl your juyce alone, co make jr 
ſome what thicker; then rare as much fine Sugar as 
your juyce will ſharpen, dry ir, and then beat it 
again, then take as much Gum dragon * in 
Roſe · water, as will ſerve,then beat it into a Paſte in 
a Marble - Mortar, then take it up, and print it in 
your Moulds, and dry it in your ſtove, when it is 
dry box it up for your uſe all the Year, 

232. To make Suckets of Lettucs-ftalks, 

Take Lettuce ſtalks, and peel 5 the outſide, 
then parboyl them in fair water, and let them ſtand 
all night dry, then take half a pier of the ſume Li- 
quor, and a quart of Rſe-water, and foboylit to 
a Syrup, and when your Syrop is almoſt cold put in 
your Roots, and let them ſtand all night to take Su- 
gar, then boyl your Syrup again, becauſe it will be 
weak, and then take out your Roots. 
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233. To make Musb-Sugar. 

Bruiſe four or five Grains of Musk, put it in « 
piece of Cambrick or Lawn, lay it at the bottom of 
a Gally-por, and ſtre ſugar thereon, ſtop your po 
cloſe, and all your ſugar in a few dayes will boa 
nell and cafte of Muſk, and When you have ſynt 
that ſugar, lay more ſugar thereon, which wiſalfo-- 
have the fame ſcent. | 

234. To mabe Prince in. 


Take one pound of very fide flower; ad one 
pound of fine , ao] tight uind e pe 3 


Wee 


3s Preſeromg, Conſerving, 


fuls of Roſe-water, and one ounce of Carrawty. 
ſceds, and beat it all to Batter all one hour, for the 
more you beat ir, the better your bread is, then 
bake it in Coffins of white Plate, being Baſted wit 
alirile Butter, before you put in your Batter, and 
ſo keep it. 
235. TJ Candy Roſe-ltaves. 
Boyl Sugar and Roſe- water a little upon a Chafi 

diſh of Coals, then put the Leaves (being thro 
ly dryed, either by the Sun or by the fire) into the 

ar and boyl them a little, then ſtrew the powder 

ol double refined ſugar upon them, and turn them, 

and boy] them a little longer, taking the diſh from 
the Fire, then ſtrew more powdered ſugar on the 
contrary fide of the Flowers, 

236. To Preſtrve Roſes or Gilly-Flowers whole. 

Dip a Roſe that is neither in the bud nor over- 
blown, in a ſyrup conſiſting of (agar double-refined, 
and Roſe-water boylcd to its ll helgh, then open 
the Leaves one by one with a fine ſmooth Bodkin, 


either of bone or Wood, then lay them on Papen 
in the hear, or elſe dry with a gentle heat in a cloſe 
Room, heating the Roomybefore you ſer them in, 
cr in an Oven, then pur them up in Glaſles, and 


d Clarifie ir 
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ſcum'd well, and enough to become a Jelly, then 
put 2 good handful or two of the Berries of Currans 
whole, and cleanſed from the ſtalks and black end, 
and boyl them till they are enough. You need not 
boyl the juyce before you put to the Sugar, neither 
ſcum it before the Sugar, and it — together, but 
then ſcum it clean, and take care the juyce be very 
clear, and well ſtrained. 
239: W make Syrup of Mint. 

Take the juice of iweer Quinces, and between 
ſweet and ſour, the juyce of Pomegranats,ſweet,and 
between ſweet and ſour, of each a pint and half, 
dryed Mint half a pound, red Roſes two ounces, 
let them yew ſteep one day, then boyl it half away, 
and with four pound of Sugar boyl it into Syrup ac- 
cording to Arr. 

2 40. To make Honey of Mulberries. 

Take the juice of Mulberries and Black-berries 
—— mA I before the Sun be up, 
of each a alf, Honey two pound, boyl 
them to their due thickne(s. F 

241. To nate Syrup of Purſlain. 

Take of the Seed of Purſlain groſly bruiſed, half a 
pound, of the juyce of Endive boyled and Clarified 
two pints, ſugar two pound, Vinegar nine ounces, - 
infuſe the feeds in the juyce of Endive twenty four _ 
hours, afrerwards boy! it half away with a gentle 
Fire, then firain it, and boyl it wich the ſugar, to 
the conſiſtence of a ſyrup, adding the Vinegar to- 
ward the latter end of the Decoction. 

242. To at Honey of Raiſins. | 

Take of Raiſins of the ſun cleanſed from the 
ſtones two pound, ſteep them in fix pives of warm 
water, the next day boyl it half away, and preſs it 
ſirongly, then put two pints of Honey to the Li- 
quot that is preſſed out. and boyl it to a thickneſs: 
* good for a Conſumption, and to looſen the 
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eruing, Conſeruvi g 
243. To nate a Syrip ef Comrey. 
Take the Roots and Tot n 2 greats 
er and the — — _ three handfuls, red Roſes, 
ay, ta ract, Knot-graſs, Scab 
2 4-0 of each two handfuls, the Nr 
of them, all being and bruiſed, 
ic, and ſtrain it, to its weight of Sugar, aul 
take it into a Syrup according to Art, | 
244. To pithie Quintes. | 

* your Qujnces whole in water till they be 
ſoft, but not too violently for fear of breaking them 
when they are ſoft take them out, and boyl ſome 
Quinces pared, quartered and cored, and the par- 
ings of the Quinces with them in the ſame Liquor 
to make it ſtrong, and when they are boyled that 
the Liquor is of a ſufficient ſtrength, take out the 
quartered y_-_ and parings, and put the Liquor 
into a pot big enough to receive all the Quinces, 
both whole and quartered, and pur them into it 
when the Liquor is through cold, and keep them for 
uſe cloſe covered. 

: 245. To make Plagut-waty, 

Take a pound of Rue, of Roſemary, Sage, Sor- 
rel, Celandine, Mugwort, of the tops of red Bram- 
bles, Pimpernel, wild. Dragons, Agrimony, Balm, 
Angelica of each a pound, pu: rheſe compounds jn 
a Por, fill it with Whi-e-wine above rhe Herbs, ſo 
ler ic ſtand four days, then diſtil irfor ybur uſe ﬆ an 
Alembeck. | 

247. To make Quinct Cases white. 
Firſt Clariſie the Sugar with the whire of an Egg, 
but put not ſo much water to it as you do ſor Mirm- 
alade, before you Clariſie it keep our almoſt 4 quar- 
ter pf the Sugar, let your Quinces be ſcalded, and 
chopt in ſmall pieces, before you put u Into the 
Syrup, then make it boy! as faſt as you can, and 
when you have ſcummed i-, and think it to be half 
boyled, then jamire it, and let the other part of 
your Sugar be read) Candyed to a hard Candy, 2 
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ſo put them together, letting it boyl but a very little 
aſter the Candy ls put to it, pt ina little Muſk, 
and ſo lay it out before it be col 

247. To make red 4 bes, : 

Bake them in an Oven with ſome of their own . 
juyce, their own Cores being out and bruiſed and 
A chem, then weigh ſome of the Quince, 

ing cut into ſmall pieces, taklug their weight in 
Sugar, and with the Quince ſome pretty quantity 
of the juyce of Barderries baked or Stewed 
ins Pot, when you have taken the weight in Su- 
gar, you muſt put the weighed Quince,and above 3 
quarters of the ſugar together, and put to it ſome little 
quantiry of water as you ſhall ſee cauſe, but make 
not the Syrup too thin, and when you have put all 
this together cover it, and fer It to the Fire, keep 
it coyered, and ſcum it as much as you can, when 
It is half boyled, then ſymer ic, ler cke other part of 
the Sugar have no more water put to it; then wet 
the Sugar well, and ſo let it boyl to a very hard can- 
dy, and when you think they be boyled enough, 
then lay them out before they be cold, 

248. To make clear Cakts of Quinces. 

Prepare your Quinces and Barberries as before, 
and then take the cleareſt Syrup, and let it ſtand on 
the Coals two or three hours, then take the weight 
of it in Sugar, and put near half the Sugar to the 
juice, and fo let them boyl a little on the fire, and 
then Candy the teſt of the Sugar very hard, and ſo 
put them together, ſtirring it till it be almoſt cold, 
and ſo put jt into Glaſſes. k 

249. To * ily of Raſpices. 

Firſt ſtraln your Ra p ces, and to every quart of 
joice and a pound and half of Sugar, pick out ſome ' 
of the faireſt, and having firewed ſugar in the 
bottom of the ſkiller, lay them in one by one, they | 
put the juyce upon them with ſome ſugar, reſerving 
ſome to put in when they boyl, let them boyl a pace, 
and add ſugar contioualſy till they ate enough. 
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250. To nale all ſorts of Comfits,and to ca- 
ver Setds, or Fruits with Sugar. 

You muſt provide a baſon very deep, elthet d 
Braſs or Tin, wich two Ears of Iron to * with 4 
Rope over an Earthen Pan with hot Coals, they 
provide a broad pan for Aſhes, and put hot Coal 
upon them, and another clean Baſon to melt your 
ſugar in or a ſkiller, as alſo a Ladle of Brat to 
run the ſugar upon the ſeeds, together with a ſlice 
of Braſs, to ſcrape away the ſugar from the baſoy 
that hangs if there be occaſion, then take ſome of 
the beſt and faireſt ſugar you tan get, and beat it in 
to powder, cleanſe your ſeeds well, and dry them in 
the hanging baſon, put a quarter ofa pound of ſeeds, 
whether Anniſeed, or ander-ſceds, to cv 
rwo pound of Sugar, and that will make them big 
enough, but if you would have them bigger, add the 
more ſugar, which you muſt melt rhus ; pur three 
pound of ſugar into your baſon, adding to it one 


pint of clean Runnivg-water, ſtir it well with 2 


brazen ſlice, till it be well moiſtned, then ſer it over 
a clear fire and. melt it well, and let it boyl mildly 
til ic Ropes from the Ladle, then keep it upon hot 
Embers but let it not hoyl, and ſo let it run upon 
the feeds from the Ladle ; If you would have them 
done quickly, let your water be boyling hot, and 
putting a fire under the Biſon, caſt on your ſugar 
boyling hot, put but as much water to the ſugar 
as will diſſolve the ſame, neither boyl your ſugar 
too long, which will make it black, ſtir your ſecds 
in che baſon as faſt as you can as you caſt on the ſu- 
gar, at the firſt put in hut half a ſpoonful of che 
ſugar, moving the baſon very faſt, rubbing the ſceds 
very well with your hand, which will make them 
rake ſpar rhe bettet, and let them be very well 
dryed between every Coat, repeat this rubbing and 
drying of them Herween every - Coat, which will 


make them rhe ſooner, tor this way in every three | 
hours yon may make-chree pound of Comfirs. A 
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quarter of a pound of Coriander ſeeds, and three 
pound of Sugar will make very large Comſits, keep 
our Sugar always in good remper, that it run not 
| to lumps. When vour Comfits ate made, lay them 
to dry on Papers, <icher before the Fire, or in the 
7 hor Sun'er in an Oven; which will make them ve- 
ry white, 
* 251. ToCandy Nutmegs or Ginger. 
2 Take a pound of fine Sugar, and ſix or ſeven 
ſpoonfuls of Roſe-water, Gum-Arabick the weight: 
: of ſix pence, but let it be clear, boyl all theſe to- 
, gether till they Rope, put it then out into an earthen 
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Diſh, put to it your Nurmegs or Ginger, then cover it 

cloſe, and lute it with clay that no Alr enter In, kee 

it in a warm place about twenty days, and they will 

Candy into a hard Rocky-Candy; then break your. 

Por and take them our in the ſame manner you may 

Cindy Oranges and Lemons. 
252, D make Currans-Wine. 

Pick a pound of the beſt Currans, aud put them 
in a deep ſtreſght mouth'd earthen Por, and pour 
u pon them about three quarrs of hot Water, — 
firſt diſſolved therein three ſpoonfuls of the pure 
and neweſt Ale - yeaſt, ſtop ir very cloſe, till it be- 
gins to work, then give it vent as is neceſſary, . 
and keep it warm for about three days it will. work © 
and ferment, taſte it after two days to ſee if ir 
be grown to your liking, then let it run through a. 
firatter, to leave behind all the Currans and the 
Yeaſt, and fo bottle it up; it will be v _ 
and pleaſanc, and is admirable good to ver 
and cleanſe the blood, it will be ready to drink in 
five or fix days after it is bortled, and you may drink 
it ſafely, 

283. To make a Switt- Meat of Apples. 

Make your Jelly with flices of 7obn- Apples, but 
firſt fill your Glaſſes with ſlices, cut round ways, and 
* in the Jelly to fill up the vaculties, let the Jelly 

boyled to a good ii and when it is ready 
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ro take from the Fire, put in ſome juyce of Let 
and if you like it, but let them not boy 
ler ir ſtand upon thg fire a while upon a pretty ga 


heat, that the .. may incorporate well, a lit 


Amber- greaſe added doth very well, 
254» To make Conſerve of Sage. 
Take about a pound of Flowers of Sage 


" blown, and beat them in « Mortar, afterward 


them ina Glaſs and ſtop them cloſe, and then 
them by a warm fire, or in the Sun, and be ſure 
ſtir them once a day at the leaſt, and it will ke 
good a twelve month at the leaſt. 

255. To make Paſitof Cherries. 

Boyl ſome fair Cherries in waier till they comet 
pap, and then. ſtrain them through a ſieve, then 
boyl ſome good Pippins unto pap, alſo put a qu 
ter of a pound of the Apple-pap to a pound of the 
pap of Cherries, and mingle them together, then 
dry it, and fo make it up into paſte. 

236. To mabe Marmelade of Oranges. 

Aſt er you have pared your Oranges very thin, le 
them be boyled in three or four waters, even til 
they grow very tender, then take a quarter of 4 


hundred of good Kyntiſh Pippins, divide them, and 


take out the Cores, boyl them very well to pap « 
more, but let them not lole their colour, then pal 
your Apples through a ſtrainer, and put a pound 
of Sugar to every pint of juyce, then boyl it till i 
will Candy, then rake out the pulp of the Orang, 
and cut the peel into long ſhoes very thin, put i 
your peel again, adding to it the juyce of two ors 
Lemons, and boyl ir up to # Candy. 
257. To makt Paſit of Apricots. 
Let your Apricors be very ripe, and then part 


them, then put them into a ſkillet, and ſet them b - 


ver the Fire without water, ſtir them very well wich 
aſkimmer,and let them be over the Fire till they be 
very dry, then take ſome Sugar and boyl it into 


' Conſerve,and mix an equal quantity of each togethet 
Po 256. 


and ſo make it into Paſte, 


| 258. Th Pichl A N,. 

Take the bert bottoms of aud parboyl 
them, and whent hey are cold agd well drained from 
the water and dryed in a cloath, to take away all 
the moiſture, then put them. into poth and pour 
your brine upon them, which muſt be as ſirong as 
you can make ir, which is done by putting in ſo much 
Salt to it as will receive no more, ſo that the Salt 
ſinks whole to the bottom; cover over your Arti- 
choaks with this water, and pour upon it ſome 
ſweet Butter melted to the thickneſs of two fingers, 
that no Air may come in, when the butter is cold, 
ſer up your Pot in a warm place, covered cloſe from 
Vermine. Before you put the bottoms in a pot, you 
ſhould pull off all the leaves and choak, as = 
are ſerved at Table: The beſt time to do this is in 
Autumn, when your plants produce thoſe which are 
Young and tender, for theſe — ſhould Pickle be- 
fore they come to open and Flower, but not before 
their Heads are round, when you would eat them 

ou muſt lay in water, ſhifting the witer ſeveral 
times, then boyl them once again, and ſo ſerve them 
again, 
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25% To mabe Marmalade of Grapes, 

Take of the faireſt and Ripeſt blew Grapes, ga- 
thered in the heat of the day, that their moiſture 
be dryed up throughly, ſpread them upon a Table or 
Hindle-in a Room where the Alr and Sun may come 
in, let them lye ſo for fifteen or fixteen days, that 
they may not both ſweat and ſhrink, if ir be cloudy 
or cald weather, you may put them into an Oven, 
when it is only warm, afrer which, preſs them well 
with your Hands, cleanſing them from all the ſeeds 
and ſtalks, putting the huſks and juice to boyl inthe 
Keule, carefully ſcuming and clearing it from the 
ſeeds, reduce this Liquor alſo to a third part dimi- 
niſhing the fire as the Conſe ction thickens, ſtiring ir 
ofren about with your ſpoon to prevent irs cleaving 
to the veſſel and to make it bay] equally, then ſtrain 
13 » 1752 1 
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8. Preſerving, Conſerving, . 


it through 2 eve by coun cath. btuifing-the 

Foſs ach your wooden Ladle to ſqueeze . the 

Subſtance, and then ſerving it out in a prese, chez 
ſet it again on the fire, and ſet it boyl oace mg 

keeping it continually ſtirring till you think they 

ſufficiently boyled, then take it off, and pour it i 

to carthen Pans, that it may not taſte of che Kettle, 

and be ing half cold, put it into Sally pots to keey, 

— let your pots ſtand open five or fix days, and they 

cover them with Paper that the Paper may lye upon 

the Conſerve,” and when the Paper grows nay 
put on anorher, till all the Superfloous molſture 

gone out, which will be in little time if your Confee- 

tion was well boyled, bur if it were not you myll 
boyl it again. | 

260. To piece Cornell ans. | 

Gather the faireſt and biggeſt Cornclians whey 

they firſt begin to grow red, and” after they have 

lain a while, put them up into a Pot or Barrel filliꝶ 


a 


them u 1 1 as for Artichoaks, and put ty 


them a little grden Fennel, and a few Bay- leaves to 
make them ſmell well, then ſtop them up very cloſe, 
and let them ſtand for a Month, if you find them 
too Salt, make the Pickle weaker before you lerve 
them to Table. Ih of Appt 
26. To matt Filly of Apples, © 
Take either Pi re ln es and cut them 
inte quarters, 2 red or unpared, boyl them 
a good quantity of water fir be very ftrong of the 
0 Apples, take but the clear Liquor, and put to it 
ſ nt quantity of Sugar to make a Jelly, with the 
ſl ces of Apples, boyl all together. till the Apples be 
enough, and the Liquor like a Jelly; or elſe you 
— bas the ſlices in Apple Liquor without w_ 
e Jelly of other Liquor, and put the 
into ir when they be Jelly and it is ſufficiently boy 
ed, put to it ſome juyce of Lemon and Amber, and 
Muſk if you will. 
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262, To nals Jely Toma Jt of e 
Let your Gooſcberties ripe, then ſtraln 
them chrough a ſtrainer, and to every two pound of 
juice pucthre quarterns o Sugar, boy l it before you 
then boyl it again together, when 
a mhdery tem upon plate 3 when its 
eth 
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asg. Io wake Bragget. 
Put tuo Buſhels and a half of Malt to one 
— water, the firſt running makes half a 
1 very ſtrong, the ſecond 
— — 5 t halſ a quartern of Hops, put 
bur water to — Malt the ordinary way; boyl it 
— well, and work it with very good Beer yeaſt : 
| to make . take the firſt running of 
tk "Ale, but * Honey in it than you do for. 
your ordinary Mead twice or thrice as * 
Spice and Herbs, then ut it in a Veſſel; after its 


weed the Yeaſt, hang within it a ag of 
bruiſed Spices, rather more 791 28 b, 
and let it hang in the Barrel all the while you draw 
it. 
| 264. To mabe Tali Marmalade, 
Take fifteen Quinces, three pound of 
ſugar, and two hs. water, and boyl them al- 
— when it is well boyled ſtrain it by little 
little through a cloath as much as you can, then 
take che Tier and put to it ſour of ſugar, and * * 
then boyl it, try it on a plate, to know when it is , 
enough, and If ir come i, take it x preſently off the 
Fire, and put It in Boxes for your 


— 


—_—  - - = VU WP 


FINTS. 


Erlen Reveipes | 


IN (OCR 1 


Phy ſick al Chingy, 


— 


1. An b Midicine for the Stone 
and Gravel; 


Ake the hard Roe of red Herring, and 
dry it upon a Tile in an Oven, then beg 
it co 872 and take as much as 


ae wie en 


2. A killen Dr be $ 
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fuls of Worm 1 

Cerraway-ſeeds, and one 1 © of Nutmegy 

them al] rogether in 6 Gallons of new Ale, and let 

them work together, and after a ent time of 
of it Feery Morning faſting, - 


1-6 end 


3. 4 We fore 5% known tot very 
Take five or 6 black 5. and cut off their heads, 
then put to them one penny - worth of Saffron, 
beat them together, and ſpreat! it on a woolly ſide 
of a piece of Shee ps Leather, and apply tothe ſoles 
- of the Feet, anointing the ſore place with the r__ 
38 1 * \ | 
3 For Griping of t 9 
| ©, Take Aonifceds, Pane, 
| 3 — Dr 
© coat Te W a. | 
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n in Mill, firainir, and add the Yolk of an Eggs 
grains of - diflolved is che Spirit of 
110 t fora , and give it warm. 

3. 4 err 
Take — ers 4 Lap full of Arch-Angel- 
» Gowery, — , and put it into a 
tber pot, and cloſe, and paſte jr, then 
r n the latter end 
f May, and nine of June, then 
Wake ic forth and 1 e it, | 
6, For the Sciatica and Pains in the Jens. 
Take Balm and bur moſt of all Beto- 
, Nep, and Featherfew them and drink 
e juyee with Ale and Wine, Probatum, 
7. For an Agne, 
Take the Root of a blew Lilly, ſcrape it clean, 
bee 
t. a ict 
lent Luke-warmto drink an hour before the fie 


b For all 1 end Agiuts in ſucking 
ren. 

Take Powder of Chryſtal and ſteep it in Wine, 
I give it tothe Nurſe to drink, alſo take the Bao 

no, «ih the Herb, and hang it about the 

i 

9. Ati Medicine to firengthen the B 

1 » Rnor-graſs, * Tr Arch- 
T; l boy chem in a little Milk, am drivic * off 

ery Morning. 
10. For the Ht ad- ach. 0 

Take Role Cakes and ſtamp them ve (mall m0 2 
ortet with a hictle Ale, and let them be drpes by che 

| Nr N le to the Nape of e 

9 q 
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—＋ ounce of Exglth Honey, and 4 lirtle's 


and ſet the Onion againit the Fire, and 


it well hat it do not burn, and when it is Roa 


firajn it through a Cloath, and give the juyce thets, 
- ©» pare > rogerher, .and 10 hal wp 
m. bes N 
. 12, For the Mac Faundiſi. 4 
Take Fennel, Sage, Parfley,, Gromwell, of ea 
much a like, and make Portage thereof with a picte 
of good Pork, and. eat no other Meat that day. 
13. For Inſe&ion of the Plague. | 
Take a ſpoonſul o Running water, a ſpoonfvl of 
Vinegar, a good 2 of treacle to the bigne 
of a Haſcl-Nur, . temper all theſe together, and hex 
it luke · warm, and drink it every four and twenty 


hours. 
14. For the Cramp. | 

Take @yl of Camomile, and Fenugreck, and 
paint the place where the Cramp is, and it hel peil 

| Is. For the Ach of the joynts. 

Take Marlhmallo ws and ſweer Milk, Linſeed 
Powder of Cummin, and the whites of Eggs, . 
fron, and white greaſe, and. fry all theſe togethe 
and lay it to the aking joynt. 

16. For an Aut. | 

Take 2 of thin Ale, and ꝓut thereto a hi 


ful oſ Parſſe y, as much ted Fennel, as much Cev 
* rory, as much Pimpernel, and let che Ale be half 


conſumed away, and then take and drink there 
17. To make the Counteſs of Kents Powder. Wh 

Take of the Magiſtery of Pearls, of Crabs-Eye li 
„Hartz- horn, Mageſtery of white Cori 

of Lapis contra Yarvam, of each a like e 


- theſe Powders infuſed, cut off the black 


eat Claws of Crabs, the full weight of he rell: 
all into a. fine powder, aud ſearce t J 


2 a fine Lawn ſcarce : To every ounce of this 


Dram of Oriental Brxoer, make 


4 5 . 
- . theſe up ina lump or MaG with ſelly of Har 
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ee K wit e porting Fee. 


-ruple of ber greaſe, aud x Inde Mufk 

onder, and dry it in the Air, afrer they are u 
o lot (mall quantities, may give toa 1 
y Grains, and to a Child twelve Grains. It 1s ex 
xllent againſt all Malignam and Peſtiſent Diſceſes, 
rench Pox, Small-Pox, Meaſles, Plague, Peſti- 
zce, Malignant or Scar-let-Feavers, and Melan- 

) Y, twenty or thirty Grains thereof being exi- 
ited (in a little warm ſack, or harts-horn-Jelly). ron 

lah, and half as much, or twelve Grains to a child. 

18. For tht felling þ ſickneſs, or Convul 015. 

Take the dung of a Peacock, make it into Pow- 
er, and give ſo much of it to che Patient as will He 
pon a ſhilling; in a little ſuccory - water faſting; 

19. For leere 

Take the round Balls of Horſe-dutig, and boyl 

m in a plat oſ White-wind till half be conſu 

n ſtrain it out, and ſweeten It with a little ſugar, 
t the Patient drink of this, and then lye warm. 

20, To prevent Mzſcarrying. 

Take Venice Tufpencine, ſpread it on black brawn 
aper, the breadth and length of 2 ny 7 
d the ſmall of her back, and let her q 

e fade of Muſcadine, . putting Into It t 
3% : twentyſhecer Almorids dryed, Per” 15 
re 

21. For the Worms in Children, 
ge n boyled in Beer and Ate, and 
(ng w. 1 Honeys: ag chen let them 
RY” N hes: 518 
22. For th nM ly 1075 U 
Take mea Tot 1 and mak e up in 
ae — Singer, and 
„and — i how's 18 Jap would dp 
Evcuing. |, 3 


17 For a dry c 
Tike nt” Kh leeds. oaks and beat 


* 


- 


* 


dae and * them, of 'cach a like, . 
wie 


TY. 
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| 69: ere b tl 
gun, hw b 10 aud let the the Patien 


' mkeof it Fang and evening. 


| 24. Te make Unguentum Album. 

Take a plot of O Olive, and half a pound of 
Diaculum, Anniſceds a pretty quanciry,and. put them 
together, and put thereto a pound of -Ceruſe ſmall 


grounded, boy! them N little, and ſlir them 


always till it be cold, it is done. 
25, To defiroy the Piles. ov 
Take Oyl of - Roſes, Frankincenſe, and Honey, 

and make an Oyntment of chem, and put it intothe 
Fundament, Myrrh unto the , and uſe 
oſten ro anoint Fon ment therewich, | and ler 
the fume thereof go into the Fundament. 

A. For the can ker. 
Take a handful of unſet Leeks, with the Root, 
Eo a (mall 2 of Yarrow, and boyl them in 

hire-wines kill they be all very ſoſt, then ſtriis 

and Clarific them, and let the Patient drink thereof 


 Morriing and * blood- warm. 
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For the Itch. 
Take the jeg of penny royal, the julce of 8 
vin, the juice of Scabious, the juice of Sage, the 
fue of Pellicory, with ſome Barrows greaſe and 
ſoap, — ill theſe together, and make 
Salve ſor the Itch. 
28. Foy the Kings-Evil. 

Take two ounces of the water of Broom-flower 
Diſtilled, and give it in the Morning to the Patient 
Faſting, and ir will pu pour rhe Evil Humour dowt- 
ward, and waſteth, and bealerh the Kernels without 


breaking them outwardl 
>. 239. 1d WT an Inpoſtbunt. 
Take 2 Lilfy-roor,and an Onion,avd boy — 
warer, till ey be ſoft, then ſtanip — aud 


| ew with Imiaes a i 10 the 
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31. Fer the Green 

Take the Keys of an Aſhen· Tree debe 

to powder, and take of red Fenne 1 

of ys and ſeeth them in Ry we 
to a quart, then ſtrain them, and 
a good draught wich Sugar, Morning 7 

id Evening Luke-warm. — 


, 32. For . 
i Take of Wild morrifie it, and ſqueeze 


0s; 33. Fer the Dropfie. 

inf Take aGallon White-wice, and put into ita 

ain Y handful of R Wormwood, and a good. piece of 

ed ¶ Horſe-radiſh, and a good of Broom-Alhes 
tyed in a Cloath, then take a good bunch of Dwark: 
Elder, beat it in a Morter, ä 

8 e 

the the 3 you muſt ſteep a good quan- 

md dry in the Wine, T of this half « pla Morning 

ed Evening. \ 

34. W Bach e 41) 4 

other Beakneſs 

Take a quarter of a hor Muſcadine,a ſpoog 

em -ful of Madder, I 1cor n pin of rod eee e 

> lerke Pacleme to deink for three Mornings toge» 

and ii need requireth, you may uſe ir often in a 
in this will ſtreugthen the Back exceedingly. | 
35. An Excellent Rrmedy for ſore 2 

1 y Take « Gallon of pure Running ware 

| ol white Coperas, and as much . fine —— 

ö them together, and let it fimper half an hour 

era lm ie © ind then firain it ſor uſe. 

. * | Da Catho 


8 


N 
"Earholicon. 


a 36. Amit excellem Oy = 
Take half a of Ripe Elder Berries, pick the 
Dean aud ler them tand two or thee days it 
TZurthen pan, till the? begin to hoar or mould, th 
"bruiſe fran t 2nd boyl che Liquor 
half be conſumed, then * * Sugar t 
every pint of Liquor, — m eo Syrup. 
37. fie eſt an Agnes oo 
Take 4quart of Ale, and boyl it toay 


duo let the ier i as Hot "as he is able, * 
then let che Patient Tye don 4 bed, 
be covered Ay — the firſt fir gr 1 
balon be ready to vomit in. 
38. Another for an Ague: * 
Take a large Nutmeg anit Thee i i, and ſo mac 


: Roch-Allomi/bearen to $445 
Into one 1 the Set 


Porare cher ws rogether; andere Fe ui 
halftherebf about half an hour before the f 
and then atk a pace; or afe forme other Labotion 
Exerciſe, and When the fit begins ro come, ke 
| the nther Half, and cbntinue Exerciſe, | Both te 
Thive known to cure to Admiration. | 
39. For 4 great Lax or Looſimſs. | 
Take one quattro ilk, aud have yu 
half pint of diftilled -Plantain- we mace. 0 nd 5 
Milk over the Fire, ud when 3 , 
riſcs up;-take two or three: SIR arg 
Ming I'be, —.— "ne ring * when i ris 
ev ang to n like manner t 
* in, and Them boyling up as N 14 
we. Akt Soo $307 gd l 


kr curi 12 
Take hetb of 6 bel IP's then th n 
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therero one ſpoonful of Brandy wine, and when it 
a vell eva porated, dip therein a; licele black wool 
firſt bound wich a filk thread, and 


” or ſine Liot, being 
putt into your. EAM. | 
„41, For the Seurvy. | 
Fake half a peck of Sea-ſcuryy:grals, and as much 
ter · creſſes, of Dwarf · Elder, Roman Wormwood, 

ed -Sage, Fumhory, Hatts Horn, and Liver · wort 
each one hagdful, waſh the Water: creſſes , and 

them well, the other Herbs muſt be rubb'd 
gen, and not waſhed, then add ong Bunce of 
ſe-Raddiſh, / and à good handful ao Madder- 

20>, beat theſe with the Herbs, A) 

well out, for the laſt is beſt, then ſer it on a 

Fock fire, and ſcum jr clean; then ler it ſtand till 

be ſecled, and when it is quite cold, battle it up, 

Madkee p ic in a cold place, you muſt take four or 
We {pooofuly,wath one ſpoonſul of Sy Lemous 
T7 oh IO failing, aud faſt due hour 
tn + If 1 L bes”, | 
42. An Excellent Remedy te pro- 

1 cure Conception. 

{Take of Syrup of Mother-wort, Syrup of Myg- 
rt half an Qunce, of Spigir of Clary two drams 
the Root of Engliſh Snake-weed in fine pow- 
one dram, Purſſain ſeed, Nettle - ſeed, Rocher- 
d, all id ſumle Powder, of each two drams : 

died Nutmegs, Eringo - Roots, Satyrion- R 

med, Dates, Paſtachoes, Conſerve of 

pact three drams, Cinamon, Sa in fine pow- 
kr of each 2 (cruple, Conſerve of Vervain, Pine - 

Wople-Kernels picked and pilled, of each two drama, 

nd work all theſe Ingredients; in a Mortar 
eden deo put it ag late Gally-pors; and 

Ede in « be Glaſs full of Whie 

Mmre Moroing ing, and at A Clock — 
J av moch 4 njghr goingto Bedybur be ure 
ole exerciſes. , 7 3 
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3. Por @ for breaft nor by ons 
a of Roſes, get a e Yolk of in 
Egg, a little Vinegar, remper all theſe rogether, 
the n (er it before the fire that it may be alittle warm, 
then wich a Feather ſtrike ir upon the Breaſt mon- 
ing and Evening, or any time of the day fhe finds, 

pricking. 

44. Tohtral a Sort breaft when broken. 

Boyl Lillies in new Milk, and lay it on to break 
ir, aud when it is broken, Tent it with a Ma'ley- 
ſtalk, and lay on it a _—_ of Mallows boyled in 
Sheeps Tallows Theſe are to be uſed if you canndt 
keep it from brexking, 

47 Por x Conſumption. 

Take 1 pound and half of Pork, Fat and Len, 
end hoy] ir in water, and put in ſome Oarmeal, and 
boy ln till the herrt of the Meal be out, then put w 
it two quatts of Milk, and boyl it « quarry of an 
hour, and give the patient a draught in 
Afternoon, and Evening, and now and then ſome 
Barle y-waref. 

46. For the Falling-Sithniſs 

Take powder of Hart- horn, and drink it with 

Wine, and it heſpeth the Falling Evil. 
47. For the Tooth- Ache. 
Take Featherfew and ſtamp it, and ſtrain ir, and 


| drop a drop or two into the contrary Ear to the 
pain, and lye ſtill haff an hour after; - 


48. For a Wen. 
Take b'ack . and mix with unſlaked lime, 
into powder, 2 and lay ir on the Wenor Kernel. 
49. For the Wind. . 39 
Take the juice of Red Fennel, and makeat 


| of Ale therewith, anddrivk erl. 


$5 An Excellent Mtdicing for the N 
"Take two Gallons of New Ale, then 
2 Calamus Aromaticus, and Galingale; - of 


. nny-worth.., of Spikenard 
2 | „n lan 2 * 5 and . joe 


— > "Chi * ery. N 75 n 


Bag, and 2 veſſel, Kh when it is wur 
2 old drink it Morning and Evening. 
50. For a Scald Head. 

Waſh thy Head with vinegar and camomile flaw 
ad mingled together; there is no better help 7 
the Scald, or grind white Hellebore with ſides 
greaſe and apply ir to the Head. 

52. To nate the Plagut-water. 

Take a handful of Sage, and a handful of Rue, 
ind boyl chem in three pints of Malmſey or Mul- 
| cadive till one pint be waſted, then rake it off 
e Fire, and ſtrain the Wine from the ery, . 
then put _ the V Vine og pe of long 
pepper, half an ounce © and a 
of an ounce of Nutmegs, all grofly ae 7 
ſet it boyl a little again. Then take it it off the Fire 

diſſolve it in half an Ounce of Venice- _ ©, 

- and a quarter of an ounce'of Mithridate, 
and pur to it a quarter of a pint of ſirong A ngelica-" 
mater, ſo keep it in a Glaſs cloſe ſtopped, for your 
uſe. This water cureth Small- pox, Meaſles, Sur- 
ſeits, and Peſtilential Feavers, 

33. 4 2 Eyt· water for any diſeaſes 
the Eye, often proved. 

Take of * eſt White- wine half a pint, of white- 
roſe- water, as much, of the water of celendine, Fennel, 
He- bright, and Rue, of each rwo ounces, of _ | 
rd Tutia 6 ounces, ef Cloves Suns IE 
idram, of Camphire and Aloes, each dram, 
waſh the Eyes there wich. 
| $4- A Cordial Jug. | 
Take water of Endive, Purſlain, and Roſes; of 
achewo ounces, Sorrel-water half a pint, uice of 
0 ats, and for lack thereof, Vinegar four oun- 
4 


A 


three drams, ſl 


uphire $,ſugar one pound,  boyl 
| 
— 
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| 2 be preſently delivered. 
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x Phyſick anc 
4 $5. To make the green Oyntment, 

Take a pound of Swines greaſe, one Ounce of 
Verdigreaſe, half a ſcruple o Sal Genie, this oint- 
ment may be kept 40 years, it is good again(t can- 
cets and Running Sores, it fretteth away dead fle 


and bringeth new, and healeth old Wounds, put it 


within the wound that it feſter nor. 
For fits of the Mot her. 

Take a brown Toaſt of ſour Bread, . of the nethet 
Cruſt, and waſh it with Vinegar, and put thereio 
black foa like as Jos would Butter a Toaſt, and lay 
t under the Navi 

| 57. For the Rickets in Children. 

Take of fennel-ſeeds and dill-ſeeds, but moſt of 
the laſt; boyl them in Beer, and ſtrain it, and ſweeten 
1 with ſugar, and let the Child drink often Pro- 

ILL 


58. For the Shingles. | 
- Take thegreen leaves of Colts · ſoot ſiamped and 


wing ed with Honey, and apply ir, and it will help, 
39. heal Fiſtula or Vicer. 

Take figgs and ſtamp them, wich ſhoo-makers 
wax, aud ſpread it upon Learher, and lay it on the 
ſore, and 1 will heal. 

Fur a Woman in Trauul. 

Take ſe or eight leaves of Bettony, 2. pretty 

quantity of Germanider, a branch or two of he na- 


— three Marygolds, a branch or tuo of Hyſſo Bi 
| . — all ia 3 pint of Whne · wine, or Ale then 


into it (vgar 2d Saffton, and boy! it in quant 
of 1 hour more, and give it ta drink warm. 
61. Ie make a Woman be ſoon delivered, 


the Child bring dend or alias. = 


Tabea good quantity o che beſſ Amber, and heat 
Neuccb ding wal to poder, * ſearce it th 
# ſintgpicne of La, aud ſo drink it in ſome 
or Caudle, and it will by Gods help cauſe the are 


e 


TH 
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Chirurgery. 7 
92, F us troublud with lind und Pblign. 
"Give "= feats patty Sugar<atidy;finely bruiſed 

inSaxifrage-water, or. Scablous-water, in a ſpoon 

— together. 
25 238 4 moſt excellent Medicine to * children 
| is ous "their Tetth tak Wain 
ake . ns preaſe very ar * 
nt; 2nd Wo is much of pure ho- 
17 ard are them well together, and 

i 1 05 N 1s therewich three'or four ch] 

y when ir is Teething, and they will cafily break 

4 and prevent Torment and Agues, and 

her Griefs'8 ch ufually accompany their coming 


hls — 4 


| 
| ME: of Agitis in Chi{dyn, | 

Take 7 ch Oyl. of populcon, and 

hetero dd uts of good Oy of Roſes,min- 

| Wie the wel her; and then warm it before 

Meg. and | i. pen and =o, 905 

orchea . twice, a day afing the 
oyurmelnlt ee f * 


65. To 'tawſt a you ne Chilg to e fe ſtool.” * 

4 fe the © 5 85 with. Ken Bu:ter before 
255 , then, ome bach d ool_and dip it in 
ter 900 Jay it to. the Navel, and Iwill pro- 
ure a Stool , this i is alſo good for one in years, that 

take no other medicine. 
65, For M ns in e 
e of myrrh-.and Aloes very fidely powdered, 
= a * 392 worth, and put therctaa e drops 
Gymicyl Oylof. Wormwoad or. Sayine, and a 
Rursee make theſe up into a Pi | 
x Tr * Mt Navel, 
help one that i hlefed; | | 
1 take the wine of an Egg, and . bear ir in e m. 
u u n ita quarter of an Dutcn of Copcras, and 
= tbew wei together Ill it come ta an A 
nnd cherewith anoint the ſore Face, and it 
e Pain, 2 one ce Henn, „ 


1 


1 Ficken 


when it is well nigh whole, anoint the place with z 
intle Populeon, and that will make the Ixin fair and 
well again. 


68. An excellent Salve, 


Take half a pound of Bees - wax, a pint of Lille. 


Oyl, three ounces of Red Lead, boyl all together in 
a new earthen Pipkin, keeping it ſtirring all the 
while till ir grows of a darkiſh Colour, then keep lt 
8 — 99 of ir whlle V's hate 
els approv 22 
Cut, Burn to ſtrengt che Back, or remove any 
old Ach — — 
69. A Fulth F; or * & for the fits of 
be M 


In the time of a year diſtil black-Cherry- water, 
Piony-flower-water, Cowſlip-water, Rue, or Herb- 
| 9 mer? then take of the waters of Couſſiy 

Cherries, Piony, Rue, of each an once, and 
add to them water of Caſtor, half an ounce, Cina · 
mon · water one dram, Syrup 'of Clove-gilly-flowen 
three drams, mix all theſe together, and take two 
ipoonſuls at a time of it, as oſten as you pleaſe. 


| 70. For a Ty" Wer xr 
Take a handful of the $ of Mary-golds, 
ſtamp them, and firain them, and give the juyce 
_ patient in a draught of Ale faſting, 
71. To provoke Terms, 4 good Medicine. 
Take — and Rue, of each one handfu, 
«with five or fix Pep er-corns, boyl them all: 
por fol ook ne · wine or Malmley, ſtrain 
72. For the bloody-Flux or ſoaring. 
Take a great Apple and cut out the . 
therein pure Virgins wax, then wet a 
it therein, theu rake it up in the 


E reel nl t be fol, chen ent of k <3 568 
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73. For 4 Rbeumatict c | 
Dy a pint of Hyſog- water, Gilliflow- 

p of Vlnegatz Syrup of n- hear, Sy-.. 
1 — of Colts- ſoot of each one Ounce, mingle them 
al together, and drink it when . pleaſe. 
74. To ill a Ft 

Take an Egg and roaft tt hard, and take out the - | 
Yolk thereof, then roaſt an Onion ſoft, and beat 
the Volk and the Onion together, and lay it to the 
fore, and ir will kill the Fe 

4 1 RP _ 

Take the powder of t wer of Pomegranats,. 

and drink it * Wine. 
76, For the rid Flux. 

Take Sperma Ceti, and drink it, and truſs up your 

ſelf with a piece of black Cotton, | 
77. For the Cancer in a womans breaft. 

Take the Dung of a Gooſe, and the juice of Ce- 
landine, and bray chem well in a Mortar together, 
and lay ir to the fore, and this will ſtay the Cancer. 
and heal it. 

78. For an Agut in the Breaft, A 

Take Grounſel, Daſie- leaves and roots, and courſe 
Wheat fifted, make 2 Poulteſs thereof with the par- 
ties own water, and lay it warm to the breaſt, , 

79. For blteding at the Naſt. 


75 


, 


Take Betony and ſtamp it with as much Sale as. 


int 


enn hold hetwixt your two fingers,” and. put it 
your Noſe. : ” n 17 
80. For ſpitting s 
Take Smallags, Rue, Mints e nod | 
doyl them well in good and driuk it warm. 
81, Te ſtaunch the lerding of « mond, or * 
' at the'Noſe. 
nes berter thing chan the powder of Bole- 
7 to ſtaych the bleeding of a Wound, the 
_ 1 e or ſor che e to be 


r 


D 


the Gal din Powder. 
. . Eyes 

25 rl, of each half an Ounce, 

A th Cloe two, ounces; to 
bc 100 8 ut id a dram of Orlet · 

tal Bezoat, reduc al uta a very fine powder, 
ſearſe them then with. Hartz- horn- Jelly aud a 
Suff fron pu thereio, make it up into paſte, 

2 55 nake therewith Lozenpes, or Torchiſes for your 


nd ng Crabs for this powder about May or in 
before they be boyled , dry your Lozepges 

Air, not by fire nor Sun. 

by For the Megrim ne in the Head, 

Take four penny- wel ght of the Root of Pellitory 
of Spain, a farthing bro of Spikenard, and boyl 
them in good Vinegar,aod, when it is cold, put there« 
an mg the Honey, and a Saucer- tul of Muſtard, - 

the well together, and hold thereof 

3 a ſpoonful at once, and uſe this eight 

55 <> pireing it out continually, 

% 84. For Pais in the Ears. 

he Lv of wild Cucumbers, and put it into 

a 5 eth the pain. Alſo put 

ke fire, and faye the li- 

1 1 end, and put it into 

Nan 0 cauſcth the pain to ceaſe, and amendeth 


ed Alſo beat the julce of Wprmmwood,and 


5 4 „ A4. the K Lebt, 
_ 7 1 ke : 


9 10 


om 
- a ew, 


9 Hin gery. - wa 


ar 

js (ound ; mingle all together, and boy them over 

the fire, and when ie igboyled, flo i; through 3 

fige Lingen Cloath z and pus it inte a Glaſs, and 
it well and cloſe till you ol, and When-yau need, 

alittle thereof into the ſore eyes with a 
uff it be dry, temper it with White-wine, and 
t profirech much all manner of ſore eyes: Lis - 
wer was uſed by K. Edward the fixch, ; WI 
86. My Lord Denpies Aude cin: for the Goat. 
Take Burdock-leaves and ſtalks, cut them ſmall: 
and ſtamp them very ſmall, then ſtrain them, d- 
cleanſe them, and when you have ſa done, put them 
into Glaſſes, and put pure Oy! of Olives on the top 
of them, and ſtop it cloſe from the Air, and when 
you would uſe it for the Gout, pour it into a porrin · 
ger, and warm it, and wet Linnen (loaths in it, 
ind apply it warm to the 2 place, wa ; 
your Cloaths one aſter another, as they grow 

that are on. ” 
89. Dy. Stephen's Soveraign Water. vl 
i Take a — ol good 8 Wine, then take - -... / 
er, Galingale, Cancel, Nurmeg, Grains, Coves 
Mts Carraway-ſceds, of = 4 — 
take Sage, Mints, red Roſes, Thyme, Pellitory, Roſe- 
mary, wild Thyme, Camomile, Lavender, of each 
a handful, then bray both Spices Herbs, and 
put them all into the Wine, and let ſtand tor 
welye hours, divers times ſtirring them; then diſtil 
in an Alimbeck, but keep that which you diftil firſt 


men Die. 


: 


i 
=_— 


ck and 0 


* el e e . n 


* of each half an Ounce, 

| Crabs ae two, ounces; to 
een ut in a.dram of Orlen · 

tal B-zoat, — Fe very fine powder, 
* them. then, with. Harts-horn- Jelly and a 
Saffron put therei kin, make it up into paſte, 
make therewich get, or Torchiſes for your 


2 our Crabs for this powder about May or in 
Septemoer. before they, be boyled , dry your Lozepges 
WRAY, not by "Hoke, way 

* For the Mrgrim 12 Impofibunu i in the Head. 

Take four penny- wel ght of the Root of Pellitory 
of Spain, a farthing 4 of Spikenard, and boyl 
' them in good Vinegar,aod when it is cold, put there- 
. th ge of Honey, and a Saucer-tul of Muſtard, - 
wa well t together, and hold thereof. 
| up a nful at once, and uſe this eight 
oc K es, 2 ting it out continually. 

. For Pais in the Ears. 
Take the jaice of wild Cucumbers, and put it into 


the and it aflwageth che pain. Alſo put 
the Y 855 Ath in che fire, * ſaye the li 


our at che cud, and put It into 
Ears, it lo bear * ceaſe amendeth 
Fran 3 Allo beat W rmwood,and 
* 55 : þ 
| 1 15 Water for th. K 7 
| . the 2 0 th 


e 8 9, 4 10 ras 8 — 172 
ut Res Jeong pay,. 
f Nee n 


_ Chirugery:” © ar. 
is ound; all together and boyl..chem over 


1 whet je > boyled, ea K. ve 8 


fine Lingen Cloath 3 and put it into a Glas, and ſto 
de Lingen Jaath; 1 | Wee 


it . 1 you & ir, and 7 
ta thereof into the ſore eyes w « Dag 
u i yg be dry, G4 it with White-wine, | 
t profiteth much all manner of ſore eyes: This wa- 
ter was uſed by K. Edward the fixch, * 
85. M Lord Dennies Medzcing for the Goat. 
Take Burdock-leaves and ſtalls, cut them ſmall: 
and ſtamp them very ſmall, then ſtrain them, und- 
cleanſe them, and when you have ſa done, put them 
into Glaſſes, and put pure Oyl of Olives on the top 
of them, and ſtop it cloſe tom the Air, and when 
you would uſe it for the Gout, pour it into a porrin 
ger, and warm it, and wet Linnen Cloaths in it, 
and apply it warm to the grieved place, warming 
your Cloaths one aſter another, as they grow col 
that are on. n 
89. Dr. Stephen's Soveraign Water. , 
6 Take a — ol good 5 Wine, then take 
er, Galingale, Cancel, Nurmeg, Grains, Cloves,. © 
Anni-ſeeds, Carraway-ſceds, of each 1 þ 
take Sage, Mints, red Roſes, Thyme, Pellitory, Roſe+1 
mary, wild Thyme, Camomile, Lavender, of cach 
a handful, then bray both Spices abi} Hers and 
put them all into the Wine, and let ſtand tor 
twelve hours, divers times ſtirr 


ſelf, for that is the beſt, but the other is | 
as the firſt, Thi, — — 


" 
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88. The Water called Aqua Mirabilis & Preti- 
| , made by Dr. Willoughby. 
Take ofGalingales, Cloves, Mace, Ge Gin- 
ger, Cardamum, Nutmegs, Mellilor, Saffron, four 
ounces, and beat all theſe into powder, Agrimony- 
water the quantity of a dram ; and what 
then take of the juyce of Celandine half a pint, and 
mingle all theſe together with a pint of good Aqua- 
Vitæ, and three pints of good Whire-wine ; put all 


, theſe together in a ſtill of Glaſs, and ler ir ſtand ſo 


all Night, and onthe Morrow diftil it with an eaſie 
fire as may be. This water diſſolveth the ſwelli 
of the Lungs withour any Grievance, and hel 
and comſorteth them being wounded, and ſuffererh 
not the blood to purrifie;he ſhall never need to be let 


_ blood that uſeth this water, it ' ſuffers nor the Heart 


to burn, nor Melancholly, nor Rheum to have Do- 
minion above Nature; it alſo expelleth Aheum, and 
puriſieth the Stomach. 

89. Ty nate Allon- water. 


Take a pound of Allon!, and beat it to powder, 
© "then take a Gallon of clean water, and ſet it on the 

- fire; letting it boyl till all the Allom be melted, then 
takte it off the fire, and when it iscold, pur it into 
a Glaſs, 1 4 for uſe. | 


90, To mabe an excellent Elefiuary called 
the Elect uary of Life. 

Take Scorligio, Morre, Gentiana, Grandoret, and 
alaom, of each a like quantity, ſtamp them and 

rain them, and mingle them with Honey that hath. 
been well on the fire, and {cummed clean : 
This is excellent for fickneſs in the Stu mach, ot 
pain in the Belly, Heart or Head, or for thoſe that 
are bitten with any venemous beaſt, or ef 
ir muſt be taken in water three or four ſpoonfuls ar 
a time in the Morning faſting if the Diſeaſe be of 
any long time ſtanding,he muſt drink it fifteen dayes, 


> ogerher, and ke will be whole: Probatun- 


wo 


- 


Cbirurgery: 
91. Ataiaſſ beat of the Liver, 
Take Fennel, Endive, Succory, Plantain, of 


poonfuls at a 
draught of Wine and Sugar, or elſe five 


thereof alone. 
92. For Swooning fits. 
For ſwooniug, and weakneſs of the heart in Feg- 
ver and Sickneſs, or if it come from other cauſe, 
ſtamp Mints with Vinegar, andajlictle Wine, ifthe 
patient have no Feaver, then roaſt a bit of bread til! 
it be almoſt burnt, and put it therein till it be wel! 
ſoaked, then pur it in the Noſe of the Patient, and 
rub 1 ongne, Gums, Teeth and Temples, 
and let him chew and ſuck the moiſine(s thereof. 
and wy” 5 fir the % | 
9 ater for the Eyes, to mart 4 man 
” forty days, who bath been oy ſeven 
Tears before, if he le under fifty 
Tears of Age, 


* 


F „ Vernaln, -'- 
Agrimony, ight, Ce- 
Undine, of alk then e „ | 
thereto « quart = 
of thirty Pepper: honey, 


| and let the patient uſeſthis * 
| Medicine at Night an he gout to bed, and wich- 
in forty dayes he ſhall ſee : It is good for all 
of ſore eyes. Wild Tanſie-warer is good forthe 
fight, and catingof Fennel ſeed is for the 
94. For 4 Wih in the Eye. 
The Leaves of w 


N ,, of each a like quantity ground 


rogerher, and. 


> 
27 . 


F ap - Phyſick and 

put every day hto the Eye; cureth the Web. 0 

| ab e in cen ad and tem n 
ee Feather” eee on 5he Lye- 
* lids; killer wor ms that'annoy the Eyc-lids, 

9 For the moift Scabs after the Small Pda. * 
Take * Calaminayis, Letharge of Goſt and Sil- 
yer, of each two drams Brimſtone and Ceruſe two 
\ ounces, bring all theſe inte a fine powder,” nöd then 
bent 17 Mortar With ſo Ne ' Barrows-greaſe' 
. Yuſficjene termake it up in ad Oyntmede, and 
8 anoinr the places therewich' Wend and Morning, 

4 96. To bring donn the Flowers. 

| Take of Alligant, Moſkadine,or Claret x pin, hurn 

iy, and/fweeten it well ich Sugar, pur cherero;two 
» s of Sallet-Oy1; then take a 00 Bead of 

Amber in powder 10 a (poo, with torh Fol che 
- Wine aftcr 4 ;.T ets res 2585 ing and morning. 
| F 
Take * Pearl 195 each Aike, ind 
m to 4 we powder, and (carſe them, take there- 
e upona 6 pe nee with conſerve 
i, 1 drink 1 1 of "at milk ws 


2 MATE ji ot 


| "78 N beans, nd chew them i in'y Rang and 
| 20 e and.it «411 Heſp! D this. 0 
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- Chirurgery.. 


100. For any Itch, or breaking dit. 

Take Frankincenſe, and beat it ſmall in 4 Mortar, 
and mingle it with Oyl of Bayſe, and therewith a- 
noint all over, and it will deftroy the Itch. N 

101. For the Piles aſtir Cild. fintb. 

Make a Bath of Worm - wood, Southern wood, Ci. 
namon· Rinde; and the bark of Caſſia Fifiula boyled 
well in Wine; when the woman delivered goeth 
forth of the Bath, put Bombace, or Cotton with pow - 

der of Alloes mixed with Oyl of Penny. royal, unto 
her lower parts. X-- 

102. For 4 Stitch in the ſide. 54 

Take three handfuls of Mallows, boyl them in a, 
little raw Milk, and putthereto a handſul of » heat», - 
bran, and let them boyl together, and then * 

. our the Milk, and lay it het to the Stitch, apply : 
oſten Or take a ſew leaves of Rue and Yarrow, a; 6 
them together, and wring out the Juice and drink & 
with a little Ale. 4 ya 1 

103. For 4 Tertian, or deuble Tivtian, Aguts 1-2 0 

Take a good quantity of Celandine,. a {poonful of” — 
ale, and the bigneſs of ay Egg in Leven, and as mu 
Alligant and Spaniſh Soap, fiamp them well m a Mere? 
tar, and make a Plaiſter of them, and apply. chem 
- = Patients feet ans "ou we — coming ok 
the fir, add thereto four or five yolks. 0 r 
take of Annilced-water the beſt you can — if s, 
pound of Oil of Vitriol, ſhake them well together, 
and drink one or two ſpoonfuls thereof an hom be- 
fore the fir. comes. | werd 

103. Fer the Splen, «jy, 

. Boy! che Riades and Keys of an Aſh-Tree- very - 

tender in Whi:e-wine, and drink à good draught 

thereof for ſix or ſeven; Mornings together, and it 

will. eaſe the Patlent, when you drink chis, 4. 

noihe Spleen with Angst Diaktbe 17 

Morning, and Evening applying al a pla er of 

dla te the place. bo 2 7 

. er. $26 WW. 

W Th TL, * 103 
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Stief 


10g. Avtxcellint Powder ſor tbe 


Green c Ent. | 

4 ake 4 (cruples of gentian made into fine powder,” 

raſpt Ivory, and Harts-horn, of each two ſcruples, 
make theſe jnco fine powder, and give a ſpoonſul 
hereof with Whire-wine or the like at once. 

105, 4 Drink that bealtth all Wounds 

without any Plaiſter er Oint nent, or 
without any Taint molt pr feciiy. 

Take — Bugle, of each a like quan- 
tity, ſlamp them in · a Mortar, and temper them with 
Wine, and give the fick that is wounded to drigk 


> twice or thricea day till he be whole; Bugle holdeth 
p: FA wound, Milfeil cleanſe th the v pund, ſanicle 


th it;bur fanicle may not be given to him that is 
hurt ia the head, or in the Brain-pan, for It is dange- 
rous. This is a and tryed Medicine, 
167. Fer Priching of a Thorn. 
Take of Violer-Leaves one handful, ſtamp them 


N rand take a quantity of-Boars greaſe, and of 
| er handful, t k on the fire in clean 


r, and make a Plaiſter thereof, and lay it tothe 


los. To nat ON of St. John's Wort, good 
r any Acb or Pain, 

Take a quart of ſallet · Oyl, and put thereto a quart 
of Flowers of St. John i-wort well picked, let them 
lye therein all the ſummer, till the ſeeds of the herb 
be ripe, che Glaſs muſt be kept warm, either in the 
ſun, or the water all the ſummer, till the ſeeds be 


and ſo let it ſtand twelve hours, the glaſs be · 

8 kept open, then you muſt boyl the oyi 8 hour, 
water in the Por full as high as the Oyl in the 
Glaſs ; when it is cold ſtrain ir, that the ſeed remain 


Me Jpe, then put in a quarter of St. Jobn's-worr-ſceds 


3 not in it, and ſo keep It for your uſe. 


109. For the Tiſſick. 
Take two ae 


wu 35 * 1 


el bigs three ounces, of Agrimony, Hore-hout 


, 1 
* 5 C s & - 
en 


1 


Enuls canpana, of each a hand them all to- 
r in a Gallon of water, till be waſted, 
ſtrain the herbs from the julce, 3 
and late. Alſo for the dry Tiſſick, ſtamp Fe 

Roots, and drink the juice thereof with White- 


wine. 
ro. To —— of Fuel. 
Put a quantity of Fenne 
or plates of Iron, make them very hor, and preſs our 
90 Liquor ; and this Oyl willkeep a great while for for 


rd ny for the Tifſick, dry Scab, Burning, and 
111. To male the Bak 7 wag * 


all eres iy 
Take a quantity of Oyl-O ky of Red 
Lead; boyl theſe together, and nie aa 
of wood conrinually t 1 be black, —— 
thick z then rake it off the fire, and put in it a pen. 
y- worth of red wax, and a. pound of Roſin, 5 
ſet ir to to the fire again, but do not 
it, then take it off and let ir ſtand till ir be 
make it in a lump : It is 11 for a new W 
to ſtanch blood, pour ol it ina diſh, 
ſtick faſt to the Diſhes fide then it s enough, — 
& for your uſe as need requirenh. 
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Big N aters, 0 ſj ls, Ot 
and Powders, to Adorh and 


4d Lovelineſ; to the 'S, 40e ard 
Body. | 
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1. To male the Hair 
very Fair. 


7 Aſh your Bl very, cles clean, 10d | 
| V wum, 1 a Sponge. 


7 48 oo i oak a 5 

. '- and It WI £ | 

El Tr en of, Den Robe, 

: he Barbary- and io it te- 
dye a maſt ſair and heautiſul Colour. 7 


2. Arat her. | 
Toke the laſt * that is drawn from Honey, and 

7 your head ich, and ir will make the Halr 
Ol an excellent fair Colour, bur becauſe it is of 4 
5 9 you mult perfume it with ſome ſweet 


To wake the Hair grow thic 
Make a Lye, then take a = 


Hyſſop- and nd 
the e he Lye gh ning hs 


walh your head, and it w dalle 
. the Aſhes of Froggs burnt do — — « 
W * 2 
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7, _ | * Z 
| Io wah the Hair grow... 
* Take Ack aud boyl hog (+ Roots and 
ill and wann che head therewith, and it will groin in 
1 ſhort time; Alſo tube # good quatirity of Bees, ad 
dry them in à ſie ve by thefiee, and make JO 
of them, ant temper it with Oyl- Olive, and anoinBt 
the place where the Hair ſhould grow, alſo take t 
Oylof Tartar, and warm it, and andiut any ba 
| Head therewith, and it will reſtore the Halt again 


in a ſhore dime. 
nh To vate the Hair fair. ; 

'Take ne Altes of a. Vine burnt, of the Knots of . 
Burley⸗ſtraç, and Lieorice, and Sow-bread.and di- 
ſtil them rogether in fair water, and waſh the Head 
with, it; alſo ſprinkle rhe Halr while ic is Combing 
with the Powder of Cloyes, Roſes, Nutmegs,Carda- 
wum, and Galingale, with Roſe- water ; alſo the 
Kead being often: waſhed with the DecoRion 6f 
Beech · Nur · Trees, the Hair will become falt. 

| 8. What the Halr grow Tr. 
Take Hifle-Nats with huſks and all, and burn 
them to powder, then take e aud the 
leaves of ,Exvla C, And ſtamp the N 4 
Maſt together, then ſeethe ine m together with hene, 
ind anoinr the place there with, and ſtrew the Pow- 
der thereon, and rhis will make the Bait grow 

7. DD tat awdy Haiy, ths, 

Take the juyee of Fumſtory, mix it with Gum-A- 
radich, chen lay it on the place, the Halrs firſt pluck- _ 
ed out by the Roots, and it will never permit ax 
more Hair o grow on the place: Alſo atoint your © 7 
Head with the juice of a'Glo- worm . ſtamped, and ir 
hath che ſame Virtue, 2 
, Por the Falling of Hair. 
eme Aſhes of Pigeons,dung in Lye, and waſh 
the Head therewith ; alſo Walaut-leaves beaten with 


rf che kat that, is plucked away; 
the Leaves and UE Reb l Ok fodlen 
t. and the head waſhed therewkh 1s "oy 
this purpoſe, - 9 To 


_— 


— 


. 
\ 
l, 


- 


3 


"£ 


4 3 
5 * 
1 


_ withal, i© 
I the face be waſhed with the water that Rice is 


ter, and Roſe-water, each four ounces, water d 


* 3 


me tone * — 2 10 hem, 

A fewer and. them, and 
waſh the face with the water; ſome ſay, that the 
Urine of the * good to waſh the face 
T Air. | 
10. For cleankng the face and 5hin. 


= 


ſodden in, it cleanſeth the face, and taketh away 


Pimples, R 
11. AWater to adors the Face, 

Take Eggs cot in pieces, Orange-pecls, the roots 
of Melons, each as much as is ſufficient, in a large 
Veſſel with a long neck, diſtil by an Alimbeck, with a 
ſtrong and careful fire. 

VE * To Btautifie the fact. h 4 

| w· pintle a pretty quantity, bruiſe 

the thick parts with 222 them by the 
Sun three or four dayes, then pouring more Roſe- 
water on it, uſe 2 n 

0 13. To make the face look youthful. ; 
Take two ounces of Aqua-vitz, Bean- flower · v 


Water-Lillies fix ounces, mix them all, and add to 
them one dram of the whiteſt Tragacanth, ſet it in 
the San fix days, then»ſirain it through a fine lin- 
nen-Cloath, waſh your face with it in the Mor nia; 
aud do not wipe It off. - 
; I AWater te tate away Wrinkles in the fact. 
Take of the Decoction of Briony and Figgs, cach 
a like quantity, and waſh the face with it, - 
13. An 'exctl]ent water called Lac Virginls 


or Virgins Milk, to wake the face „ 

Wiek, or qu ur: of the body 77 

a * fair and whit. | | 
Take of A/znen Plumoſi halt an ounce,of Camph 
ounce, of Roch-Allom one ounce and a L þ 


3 of white Wo pr le (wy 
. artzr one ounce | 4 
ele loco moſt fige Porder, and mix ir with 


TW. "> 
A, 


* 


77 ſtand nine days, often ſti 
of Silver half a pound, 
boy! it with one pint of wk e-wine-Vi 
third be contumed, ever ſtirring it 
—_+ ET — _— Sd a 1 2 let 
run elly-· bag, t it in a 

and when you will uſe thoſe waters, take a drop of _ 
the one, and a drop of the other J hand, and 

| will be like Milk” which is calle 


Vi 
| _— of any put ol your body therewith * 


u moſt 
| 16. To take away Sun-burn. 
*. the juice of a Lemmon, and a little bay-ſale, 
our Face or hanas with it, and let chem 
of _ ves, and waſh them again, and you 
find all che Sun- burn 7 


17. To walt the ſart very fair. 

Boyl the flowers o Roſemary in White-VVine 
the which waſh your face? alſo if you drink 
reof, it will malte — have a ſweet breath. Alſo. 
make the face white, make Powder of, the 
of Ser pentine aud of Powder of Sepia, and 
them with Roſewater, and let ir dry, and then 


| hy put'to the ſame water again, and dry 8 2 


or five times, and then uſe to anoint | the 
therewith. ; 
18, To clear the $ 


in and make it whit, 
Take freſh Boars greaſe, and the white of an Egg; 
md ſtamp them with a litle powder — 4. 
and therewith anoint the Skin, and it wHl clear the 
Viſage, and make ir white. 
| 16. To rake, away freckles inthe fact. 


af noint your Face with Oyl of Almonds, and drink 5 
bares jo or anoint your ern N 
| 20. I ſmooth the 1 | 5 


e 2 _ te Se i 1 


\ Ps 47 2 
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turn to a clear Oyl, with which anoint your Face, 
x 21. Toblanch the Face. 
Take the pulp of Lemons, and take out the Ker. 
Hels, and pur to them a quantity of fine Sugar, Dj. 
"Kill me, and keep the water to waſh your Facee- 
Very Night. | 
: 22. For Morpbew.. or Scarf of the / 
Face or Skin. 
Take of Brimſtone beaten into powder two Oun- 
ces, mix ir wicthas much black Soap that ſtinketh 
and rye the ſame in a linnen cloath, and Jer jr 
ina pint of ſtrong Wine- Vinegar,or Red-Roſe- Vine- 
gar, for the ſpace of eight or nine days; and there- 
with waſh any kind of Scurf or Morphew, either in 
Face or Body, dipping a Cloath in the Vinegar, and 
rubbing it cherewith, and let it dry of it ſelf. Alſo 
drink the water of Stra wberries diſſilled, or Tiacture 
of Sttawbetries, it cerrainty killeth Morphe or (curt, 
23. For taking away Spots in the fac, aſter the 
mall-Pox. 


in the juice of Lemons with a little Bay- ſalt and 
ttcuch the Spots therewith oſten-rimes in a day, for 
it is cxccllent good. | 
224. A good Ojntment for the ſame. ; | 
Take Oyl of ſyeer Almonds, Oyl of white Lillies, F' 
of either one ounce ; Capons greaſe, Goats Tallow 
of each four drams, Litharge of Gold one dram and 
half, Roots of Briony and of Ireos, of either one 
ſcruple,Sugar-Candy white ane dram, make Powder 
of all thoſe that may be brought into powder, and 
fearſe them, then put them all in a Mortat together, 
beat them together. and in the working put thereto 
Roſes, MES end white Lilly water, of each 
a good (poonful, pur in by little and little, and 0 
work.them together till they become an Oyntment; 
anoint your face, and hands with it every Evening 
and in the Morning waſh it away in water boyiedy 
th; Barley, Wheaten-bran and with the ſeed of 
WS. | A* * 


2 


"F; j* 


= 
- 


RP. A 2 - - I”. tne, N r 
* . A AX * "'Y ” . ” 
, and Powders. 93 


25. To tabt away the boles or Pits in the 
Fate by reaſon of the Small-Pox. a 
For helping of this Accident I have tryed man 
things and the beſt means I have found, is to wa 
the Face one day with the diſtilled water of ſtrong 
Vinegar, and rhe, next day with the water wherein 
Bran and Mallows have been boyled, and continue 
this twenty days or a Mouth together. 
26. For the Redneſs of the Hands e Face aſter 
the ſmall- P 0x, 
Take Barley, Beans, Lupines,of each one handful, 
raiſe them all in a Mortar woch and boyl them in 
pints of water till it grow t 2 like a Jelly, then 


2 it, and anoint the Face and hands 3 or 4 times 
1 for three or four days together, and then wet 
he Face and hands as often with chis water follow- 


27. Another, 

Take Vine-leaves two handfuls,Bean-flower, dra- 

„ Wild Tanſie, of either one handful, Camphire 

re drams, two Calves Feet, the pulpof three Le- 

ns, a pim of raw Cream, ſhred che Herbs ſmall, 
iſo the Lemons, and break, and cut the Calves 
tet ſmall; then mix them together, and diſtil it in 
Glaſs ſtill, and uſe it. Alſo the water of May-de ; 
for any high Colour, or redneſs in 

ice. 
28. For Pimples inthe Face. 

Waſh your Face with warm water when you go to 
dand let it dry in; then take the white of an Egg 
put ir into a Saucer, and ſet it upon a Chafing- 
hof Coals, and put it into a piece of Allom; bear 
together with a | che till it become thick, then 

e Around Ball, and take rewith anojnt the Face 

re the Pimples are. 

29. For Heat and ſwelling in the Fact. 
the leaves or bloſſoms ot roſemary, eher in 
e-wine,or fair water, and uſe to waſh thy hands 

Wheetherewich,and it will preſer rheeſrquy «ll 
FO >" oa lugh 
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ſuch inconveniences,and alſo make both thy face and 
hands very ſmooth. 

30. For 4 Red Fact. 

Take Br imſtone that is whole, and cinamon, of either 
of them an even proportion by weight, heat them int 
ſmall powder, and ſearſe it through a fine cloath i 
on a ſheer of white paper to the quantity of an ounce 
or more, and ſo by even proportions in weight, mi- 
gle them together in clean clarified Capons greaſe, 
and remper them well together till th y be well mg. 
lifed, then put to it a little Camphire to the quami 
ty of a Bean, and io put the whole Confection in: 
Glaſs and ule it. 

31. To tabe away Pimples. 

Take Whear-fower mingled with Honey, an 
"Vinegar and lay it upon them. 

32. An Excellent Ointment for an inflamed 
Face. 

Take an Ounce of the Oyl of Bayes, and an Ounce 
of Quick-Silver, and put them in a bladder together} 
with a ſpoonful of faſting ſpittle, and then rub chenſ! 
well together, that none of the Quick-filver be ſeen! 
take of this O ntment when it is made, and andi 
the face thetewith, and it will heal it well and far 
Proned true. 

33. For a rich Face. c 

Take three yolks of Eggs raw, as much in quan} 
ty of freſh butter, or Capons greaſe withour ſalr,c 
phirerwo penny- worth. Red-Roſc- water half a pla. 
ewo Grains of Civet, aud boyl all the ſe tog: ther io 
Diſh, then ſtrain them through a cleari Cloath, and 
ſer it to cool, and take the uppermoſt, and uſe 1 

34. Jo nabe i Skin white and clear. 
Boyl tuo ounces of French Barley in three pints 

Conduit-water,change the water, and pur in the! 

jey again; and do this till your barley do not diſcole 

the Water, then b5yl the laſt three pinrs ro a qu 

then mix half a pint of White wine therein, lh 

wo | 
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when it is cold, wrlng the juyce of two or three good 
Lemons therein, and uſe it for the Morphew;heart of 
the face, and to clear the ſkin. 
35. An Excellent Pomatum to clear the Shin. 
Waſh Barrows greaſe or Lard often times \n May- 
ew that hath been clarified in the Sun, till It be 
exceeding white; then take Marſh-Mallow-Roors, 
ſcraping of the out- ſides, make thin ſlices of them, 
and mix them, ſer them to macerate in a Balaeo, 
and ſcurm it well till it be clarified, and will come to 
rope, then ſtrain it, and put now and then a ſpoon- 
ful of May-dew therein, beating it till it be through 
cold in often change of May-dew, then throw awa 
that dew, and pur it in a Glaſs, covering it wit 
May-dew, and ſo keep it for your uſe. 
35. To tate away Spots and Frichles from 
the Face and Hands, ; 
The Sap that iſſueth out of a Birch-Tree in great 
tdundance, being opened in March or April anda glafy 
Receiver ſer under it ro receive it? Thi cleauſe 
the Skin excellently, and maketh it very et, being 
enfvaſhed therewith. This Sap will diffolve Pearl, 2 4 
intfySecrer nor known to many. | - 
37. To take away Freckles and Moyphew. 
Walſh your Face in the wane of the Moon wia 
ponge; Morning and Evening with the diſtilled wa- 
Nr of Elder-Leaves, letting it dry in the ſkinz you 
uſt Diſtil your Water in May, This I had from a 
Imveller, who hach cured himſelf thereby. 
in 38. To mabe the Tteth white and Sound, 
lf Take a quatt of Honey, and as much Vinegir. and 
e o much White-wine, boyl chem together, and 
n your Teeth therewith now and then. 
39. A Dentrifice to whiten the Heth. 
Take of Harts-horn and horſes Teeth, of each 2 
ces, Sea-ſhells, common Salt, Cy preſs Nuts, ach 
ounce, burn them together in an Oveo,-nd make 
po Jer, aud work it up with the Mucilage of Gum 
Mgiciath, and rub + ag mere with. 
* 2 
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96 Beautifying Waters, 

| 45 To make the Tetth as white as Ivory. © - 

Take Roſemary, Sage, and a little Allom and Ho- 
ney, and boyl them together in fair Running - water, 
and when it is well boyled ſtrain out the fair water, 
aud keep it in a Glaſs, and uſe it ſometimes to waſh 
your Mouth and Teeth therewith, and it will make 
them clean: Alſo waſh your Teeth with the Decotlþ 
on of Lady Thiſtle- Root, and it will cleanſe and faft- 
en the Teeth and the fore Gums made whole: alſo 
the Root of Hore-hound drunk or chewed Faſti 
doth quickly heal the Gums, and maketh the T 
clean; Strawberry-leaves alſo cleanſeth the Tecth 
and gums, a ſure and tryed Experiment. 

41. To make the Teeth white. 

Take one drop of the Oyl of Vitriol, and wet the 
Teeth with it, and rub them afterward, witha courſe 
Cloath ; although this medicine be ſtrong, fear it not 

42. Foy aStinking Breath, 
Take two handfals, of Cummimm, and ſtamp jt to 


Y 


ö 


powder, and boyl it in Wine and drink the Syrup 
thereof vg and Evening ſor fiſteen dayes, 28 


it will » Proved. 
413. To mate the) Breath ſweet. 

Waſh your Mouth with the water that the ſhells 
Cicrons been boyled in, and you will have 4 
ſweer breath. 

44. To Sweeten the breath. 

Take Butter and the juice of Featherfew,and ten 
per them with Honey, and take eycry day a ſpoot 
tal, - Alſo theſe things ſweeten the Breagh, the! 
ctuary of Aromaticks, and the Peel of Citrons, 

45. To cleanſe the Mouth. 


It is good to cleanſe the Mouth every Mornj 
rubbing the Teeth wich a Sage-leaf, Citron- | 
with powder made with Cloves and Nutmegs;farbel 
all Mcats of ill digeſtion, and raw fruits, 

465. For Running in the Ears. 

Take the juice of Elder, and drop ig into the 

of che Party grieved, and it cleanſech the matter 
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the Filth thereof, alſo the juice of Violets uſed, 1 
very good for the Running of the ears. 
47. For Eyes that are blond- Hot. 

Take the Roots ef red Fennel, ſtamp them, and 
wring out the juyce, then temper it with Clarified ho- 
ney, and make an Oyntment thereof, and anoint the 
Eyes therewith,and it will take aa ay the Rednels. 

43. To make the Hands white. 

Take the Flower cf Beans, of Lupines, of ſtarch- 
Corn, Rice, Orice, of each ſix ounces mix them 
and make a powder, with which waſh your hands ig 
water. 

49. A delicate waſhing- ball. 

Take three cunces of Orice, half an ounce of Cy- 
preſs, two ounces of Calamus Aromaticuz, one ounce 
of Roſe-leaves, two ounces of Lavender-flowers ; 
beat all theſe together in a Mortar, * them 
through a fine ſearſe, then ſcrape ſome Caſtle- ſoap, 
and dfſſolre ir in roſe-water,mix your powders there- 


wich, znd beat them in a Mortar, then make them up 
in balls. | 


30. For the Lips chope. 

Rub them wf the Sweet behind your Len, and 

this will make them ſmooth and well coloured. 
51. To prevent marks of the 
SMall Pox. 

Boyl Cream to an Oyl, and with that anoint the 
whales with a Feather as ſoon ag they begin to dry, 
Jad keep the Scabs alwayes moiſt therewith ; let 

your Face be anointed almoſt every half hour. 

$2, To tabt away Child-Blains in the bands or feet 
Boyl half a peck of Oats in a quart of water ti Fir 
dw dry then anoint your Hands with Pomatum, 
aſter they are well Chafed, hold them within the 
ts as hot as you can endure them, covering the 
aul wherein you do your hands with a doublec!oath 
ep lu the ſteam of the Oats , do this three or 4 


and ir will do: You may boyl the (ame Oars 


en freſh vater 3 or 4 times. 
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$3» To takt away Pock holes, or any 
Spots in the Fact. 

Wet a Cloath in White - Roſe · water, and ſet it all 
Night to freeze in the winter, then lay it upon your 
Face till it be dry, alſo tave two or three poppies 
te reddeft you can ger, and quarter them, taki 
out the Herne), then diſtil them in a quart of — 
Cows Milk, and wich the water thereof waſh your 
Face. 

54. An excellent Beauty Water, uſed 
by the D. of C. 

Take-of white Tartar two drams, Camphire one 
dram, Coperas half a dram, the whites of three or 
ſour Eggs, rhe juice of a couple of Lemmons, O) 
of Tartar fourgunces, and as much Flantatn-warter, 
white e r penny-worth, two ounces of bittet 
Alivonds ;/ heab all theſe ro powder, and mix them 
Wh the Ovl and ſome water, and then boyl it upon 
a gentle fire, Urain it, and fo keep it; when you 
ule it, you mul} firft rub your Face with a Scarlet 
cloath, and ar Night waſh your Face with ir, andin 
the Morning waſh it off with Bran and W hite- wine, 

58. Apainit a finbing breath, 

Take a handful of Wood bine, and as much Plays 

taln, bruiſe them very well, then t. ke a pint of Eye 


J felr. and 4s much waras lk + hrrle Hane and Ab 


why rn 


om; keep all theſe waters together in a Glaſs, and 


waſh your Mouth well cherewirh, and hold it in your 
Mouth, and it will deſtroy all Cankers, and Cute: 
ſtinking breath, and preſerve the Teeth from rotten» 


neſs. 


38. To procure an Excellent Colour 
and Complexion to the Face uſed 
by the C. of S. 
Take the juice of Hyſſop, and drink it in a Mon 
ing Faſting, half a dozen ſpoonfuls in Ale warm, 
procure an excellent Colour, is good for t 
Eyelight, deſtroyeth Worms, and is good for the fi". 


mach, Liyer, and Lungs. | 
f 37 
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$7. To beep the Teab white, and kill 
Worms, 

| Take a little Salt in a Morning faſting, and hold 
"WH itunder your Tongue till it be melted, and chen rub 
Jour Teeth with ar. 
| 58. To prochre Beauty an Excellent 
146. 
‚ Take four ounces of Sublimare, and one ounce of 
Crude- Mercury, and beat them together exceeding 
well ina wooden Morrar, and wooden bete; you 
mult 40 1c ar ſeaſt 11x or eieht hours. then with oſten 
change of cold water, take away tchęſalts from the ſuh- 
mate, change your act twice very day ar leaſt, 
and in ſeven or cigkt days it will he dulcified, and then 
it is prepared ; lay it on with Ovlot white Poppy. 

50. Abeauty-wattr for the Face h/ madam G. 

Take Lye that is not too ſtroag, and put two pe: ig" 
of Oranges, and as much Citron- pecl, Eloſſoms of 
Camomile, Bay-leaves, and Maiden-hair, of each a 
handful, of Agrimony two or three ounces z of bar- 
ley-ſtraw chopt in pieces a handful, as much Fenu- 
greek, a pint of Vine-leaves, two or three handfuls 
of Broem- bloſſoms ; put all theſe into the Lye, and 1 
mingle them together, and ſo waſh the Head there- 
with, put to it a little Cinamon and Myrch,“ ſer it 
ſand, and waſh your Face therewith every evening. 
It is good to waſh the Head, and to comfort the : 
Brain and Memory. | 

69. Againſt tink of the Noftrils. : 

Take Cloves, Ginger, and Calamint, ol each a like 
quantity, boyl them in W hire-wine, and therewich 
waſh the Noſe within; then put the powder of Pi- 
rierum to-provoke one to ſneeze, If thece be phlegm, 
In the head, you muſt firſt purge the Head with 
„n of Colchie, or of Hieva picru: Or if the ſtink of 

e Noſe come from the Stomach, Purge firſt, 
bs 61. Tomabrthe Hands white. | 

To make the Hands white and ſoft, rake Daffodil 
clean water till it grow thick, and put thereto - 
27 ; E. 4. poder 5 
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der of Cantarium, and ſtir them together, then 
thꝰreto raw Eggs, and fiir them well together, and 
with this oinrment anoint your hands, and within 
three-or four days uſing thereof, they will be white 
and clear, 

62. A ſweet watty for the Hends, 

Take of the Oyl of Cloves, Mace or Nutmegs, three 
or forr drops only, and mingle it with a pint of fair 
water, ſtirring them a pretty while together ina glaſ 
having a narrow mouth, till they are well mingled to. 
gether, and waſh your hands therewith, and it wil 
be very ſweet water, and w cleanſe and whiten the 


hands wery much. 


63. For Heat and Worms in the Hands. 

Bruiſe a lit le Chick-weed, and boyl it in Running 
waterz till half be waſted away, and waſh your hand 
in it as her as you can ſufter it, for the ſpace of fix 
days, and it will drive away the Heat or Wormy in 
the Hands. 

94. To make the Nails grow. 
Take Wheat-tlower and mingle tt with Honey, and 
hy it to the Nails, and it will help them. 
65. For Nails that fall off. 
Take powder of Agrimony, and lay it on the place 
„hate the Nail was, and it will take away the aking 
and make the Nails grow. 
65. For cloven Nails, 

Mingle Turpentine and Wax together, and lay l 
cn the Nail, and as it groweth cut it away, and it 
i heal. 

67. For Nails that art yent — the fleſh. 

Take ſome Violersand ſtamp them, and fry then 
u jth Virgins wax and Frankincenſe,and make a pl 
ſicr, and lay it to the Na 1, and it will be whole, 

68 Another. 


Anoint your fingers with the powder ofbrimſtor 
Arſnick, and Vinegar, and ina ſhort time you i 
find great eaſe, ; 
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69. For Stench under the Arn- holes. 

Firſt pluck away the Hairs of the Arm- holes, 
and waſh them wich Whire-wine and Roſe-water, 
wherein you have firſt boyled Ca/ia Ligian, and uſe 
ie three or four rimes. 

70. For the THllow Zaundits. 

Take the juice of Wormwood, and Sorrel, or elſe 
make them in Syrup, and uſe to drink It in the 
Morning. 

71. To take away arts from the Hands 
or Face. _ | 

Take Purſlain, and rub it on the Watts, and it 
makerh them fall rw y; alſo the julce of the Roots 
of Ruſhes applyed healeth them. 

72. To ſmooth the Shin, and tabe away 
Morphew and frechles. | 

Anoint the Face with the blood of a Hare or bull, 
and this will take away Morphew, and Freckles, aud 
ſmooth the Skin, 
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Supplement ef ſome Rare Beautifying 
„le, Ointments, and 


Waters , 
"Powders. 


I. A Bedity Water: 


Ake of Bean- flowers fix handfuls, Lemon - water 
one pint, Lilly Roots eight ounce:, Bean · flower 
a pound, Gum-Arabick and Tragacinth ot each one 
ounce, diſtill all theſe together, and waſh the face 
there with. 
2. Another by an Approved Author. 

Take of diſtilled Turpentine 2 pound, Frankin- 
cenſe 3 ounces, Maſtick, Dragons-blood of each 
half an ounce, powder them, and mix. them with 
Turpentine-watcr, and diſtil them again, then take 
of freſh Hogs greaſe melted, one pound, Cloves 2 
Drams, three Nutmegs, Gold one dram, Silver two 
drams, powder them finely and diftil them in an 
Alembick, 

3. To take away Frickles and Scars in 
; the Face. 

Take of Aqua vitæ four times Diſtilled three parts 
the tops of Roſe-mary-flowers two parts, ſteep them 
togerher a day and a night in a Veſlcl well ſtopt, 

| To make the Fact freſh 

and Rad dy. 

Uſe the ſhavings of Brazeel Wood diſſolved 1 
Roſe-warer with a little Camphire ade ed thereto, a 
you will find it very effectuũl co make a good Colos 
aal Complexion, 
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8. To make the Fact youtbſul. 

Take two Calves-feet, River-water nine quarts, 
boyl chem till one half be waſted, then add one 
r of Rice, the crumb of a penny Loaf ſoſtned in 

freſh Butter, wh ces. of Eggs with their ſhels, 
mix them all, and boyl chem, and Diſtil afl che wa- 
ter from them, to which add at laſt Camphire and 
Sugar, each a little, and it will be excellent. 

6. 4 Mater to whiten the Skin, and tate 

away Sun buys. 

Take of Rain water, the juyce of unripe Grapes, ® 
each a like quantity, boyl them together till os e ut 
be conſumed, then whilit it boyls, add fo much juice 
ol Lemons as was boyled away before, when it is 
boyled rake it off, and add four whites of Eggs after» 
it is cold, and keep it for your uſe, 

7. To clear the face and Shin, 

Take of Lilly-roors roaſted under che Aſhes one 
pound, bruiſe them in a Mortar, to which add ſugir- 
Candy three ounces, make an Oyntment to apply to 
the face, 

8. To tate away Ring- wor w in the fact. 

Take of Vineg, of Squi! stwo ounces, Aloes, the” 
juice of ſowre Dock, Oyl of Tartar, of e:ch 2 Drams, 
male a Liniment. 

9. For Beautiſyingę the Fact, an ap 

8 Oynt ment. 

r. ke of Citron Oyatment iteſn made threeounces, 
ſecet Almonds very well bruiſed, flower of bean o 
each one dram, the bone of che fith Schi, Hares-horng -+ 
Birley-tlower, erch à drams, Incorporate them all 
with Honey. 

10. Anather Excellent Brauts!yer. 

Take of Pomarum tuo buncts, Citrn Oyritment 
ſaur oQncrs, mix and anbint he Face therewith 
Night an? Morning, and aſterwards wiſh our f. ce 
wich Reao-thawer- vatet. 
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11. An Oyntment to illuſlrate the Fact. 
Take the Oyl of the Marrow of a Hart two ou 
- Oyl of Goard-Sceds one cunce,Goars far,waſhr 
pentine, each half on ounce, new wax three drams, 
melt them by the fire, then add Maſtick, Borax 
burnt, each two drams, mix them, and make an 
Ungucnr, with which anoint the face at night, and 
in the morning waſh it off with bran-water. 
12. Tocurl the Mair. 
Take a quantity of Pine Kernels burnt and beat to 
powder, mix them with Oyl of Myrtles, make an 
Oyunment therewith, and anoint the Head. 
| ; 13. To make the Hair black. 
Take the juice of red Poppy, the juice of green 
Nuts, Oyl of Myrtles, Oy! of Coſtomary, cach one 
part, boyl it'a while, and anoint the Halr there- 


14. An excellent Beautifyer for the ſace 
, xſed by the Venetlati Ladies. 

Take of burnt Tartar half a pound, powder it and 
dry it as they do Salt, then take that Salt, and put 
k within the whites of Eggs boyled. 

1 5. To cure 4714 Fact. 
; Take four ounces of Peach Kernels, Goard ; ſeed 
two ounces, bruiſe them, and make an Oyl to anoint 
me face Morning and Evening; 
16. To zncriaſe the Har. 

Take the Seeds of Marſh-Mallows a ſufficient quan- 
tity, hoyl them in common Oyl, with which anoint 
the Hair. Alſo the Oyl of Earth-worms doth increaſe 


N : the Hair. 
17. To make the Breaſls ſmall. 

Take of Roch-Allom powdered, and Oyl of Roſes 
of each a like quantſty, mix them together and anoint 
the breaſts therewith. | 

18. To take awaythe Wrinklts of the Face. 

Take Oyl of Turky-millet, and the decodtion © 
the of che ſame, and it will diſtend, Molli 
and te Wrinkles, alſo Oyl of Nurs is * 
good for the (ame, | 19. 
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19. To cleanſe the Body and make it camely. ; 
Take of Sage, Lavender- flowers, Roſe-flowers, 
exch tuo handfuls, a little Salt, -boyl chem hi water * 
or in Lye, and make a Bath not roo hot, in which 
bathe the body two hours before meat. ; 
26. A ſwett ſcinted Bath ſor Ladies. 

Take of Roſes; Cirron-peels, Cirron-flowers, O- 
rene Cowert, Jaſmine, Roſemary, Lavender, 
Mint, Penny-royal, each a ſufficient quantity, bo l 


— 


hem her gen ly, and make a Bath, to wh 
f Spike , 


t 
Oyl of Spike fix * Muſk five Grains, Amber - 
caſe three weet Ala one ounce, let her'go 
to the Bath two before Meat. | 
21. To make the Body, fat and com-. 
Take of Milk and Spring- water each one pint, 
them yr gms till the water be — uns | 
r of Penedics, freſh Butter each one ounce, oyl 
of ſweet Almonds newly drawn half an ounce, 
them one boyling more, and fo let it be taken b 
times in a Morning ſaſting, and fleep upon it. 
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New and Excellent Experi- 

ments and Secrets. in the 

An. Angling- Being 
ections for the kt 


To make the Lints. 


1 Ake Care that your Hair be round, and free 
from Galls, Scabs, or Frets, for a well choſen,” 
even, clear, round Hair, of a kind ofa g 
colour, will prove as ſtrong as three uneven 
Hairs, that are ill choſe, q 
Let your Hair be clean waſhe4 before you go" ws 4 
bout to twiſt ir, and then not only Chao che Gears © 
eſt Hair, but Hairs chat are all of an equal hi : 
for ſuch do uſually ſtretch all ogether.gad not 
ſingly one by one, but altogether. , 
hen you have twiſted your Links, lay them in | 
water for a quarter ot an hour at the leaſt, and then © 
twiſt them over again befoge you tye them juto a 
Line, for thoſe that do hot ſo, (ſhell uſually find their 
links to have a Hair or tuo thrutik, and be ſhor X 
then all che reſt, at the firſi blhing with it, u. 
bs ſo much of che ſtrength of the Line lofty — 
want of wetring it at firſt, and then re-rwifiing ir, 
and tkis d moſt viſible jo à ſeven Hait Line, which 
hath always a black hair in the widdle, called by 
Anglers, the Herring-bone ; Thoſe -Hairs chat are 
my —— an Dale or a Sorrel SS, 
1 are es ra 
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A Cement for Floats to fiſh withal, 
Take black Rozin bearen, Chaik ſcraped, Beet- 
, wax bruiſed, of each like quantity; melt all theſe 
over a gentle ſmall coal fire in an carthen Veſſel 
well leaded, and ſo warming the two quills, fix 
them with a little of it; it cools immediately, and 
being cold, is ſo hard, ſtrong and tite, that you can 
bardly pull the two Quills aſunder with both your 
hands, wirhonr breaking them in pieces. 
To fight your Caps for the float aright. 
Ler the upp rmoſt be at the diſtance from the 
top of the quill, and the lower Cap near to the end 


ol the quill, as in the deſcription of it. 
To dye Bones or Quills red for ever. 

Take ſome Urine, and put into it as much Pow. 
der of Brazile as will make it very red, which you 
ſhall know by dropping ſome with a Feather upon 
a piece of white Paper, and put therein bones or 
Quills, being firſt well ſcraped, and laid a while in 


a water made of Argol, and let them lye in it ten 
or twelve days, then rake them out, and hang them 
up till they are dry, and rub them with a dry Lin- 
— Cloath; and they will be of a tranſparent Co- 
r. 
Obſervations 
A Pike is called, ; 
The firſt Year a Shotterel. 
The ſecond, a Pickerel. 
The third Year, a Pike. 
The fourth Year, a Luce. 
Fiſhare fatreſt ahout AuguF. 
All Fiſh are in ſeaſon a Moneth or fix Weeks N 
ter they have ſpawn'd. 
To cleanſe Worms, 
Take a piece of a Hop-ſack (becauſe that is not 
ſo doſe ſtruck in the Weaving as other Cloth is) 
and waſh it clean, and let it dry, then rake ſome 
of the Liquor wherein a piece of freth Beef harh 
been bog led, but be ſure you take ret the Liquor of 


*£%Y 
* 
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Salt Beef, ſor that will kill all the worms, dip the 

iece of Hop-ſack in the Liquor, and wring it out, 
— hard, ſo that ſome of the Liquor abide in 
the Cloath ; put the worms into this Cloath, and 
lay them in an earthen Pot, the Worms will run 
in and out throngh the Cloath, and ſcour them- 
ſelves ; let them ſtand from ym ty Nighe, then 
take out the Worms from the Cloa h, and waſh rhe 
Cloath as before, but not dry ir, and wer it again 
in ſome of the Liquor ; thus do once « day, 4 
thus you will not only preſerve your worms alive 
for three Weeks, or a Moneth, but alfo make them 
red and rough. Probatud. 

The Secrets of J. D. 

Would'ſt thou catch Fiſh? 

Then here's thy with; 

Take this Receipt 

T' anoint thy Bait. 


Thou that dtfireft to fiſh with Lint and Hook, 
Bt it in Pool, in River or in Brook, . 
To bliſs thy bait, and make the Ih to bite, 
Lot bert's 4 means, if thou canft bit it right. 
Take Gum of Life fine beat, and laid to foak 
In Oyl, well drawn from that + which bills tht on 
f That which kills the Oak, 
I conjecture to be Ivy. 
Fiſh where thou wilt thou ſhalt have port thy fill; 
When twenty fail thou ſhalt be ſure to kill. Proba- 
tum, 
It”; prrfeft and good, if well underſtood ; 
Elſe not to be told, for Silver nor Gold. 


To unlooſe the Lint in the Water, 
- Of theſe there are ſeveral forts, according to ſe- 
veral Mens fancies ; that which I approve of as be- 
ingthe ſureſt, is a — ſtick 8 7 — 
it de not long enough to reach t om . 
may laſh it to any other ſtick, ; 
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The fb riſe beſt at a flyt. 
Salmon. Bleak. 
Trour. Chevin, or Chub. 
Vimher. Roch. 
Groyling. Dace. 
Ad Capicndum Piſces. 

Recipt mulilago vel Scholaris Fortas (Anglice white 
Mullen. collictæ circa medium Maii, quando Luna it 
Plena. diſtemperata cum nigro ſale & ſerva in olla ter. 
rea. & quandq vis occupart ungut manus & lava tas 
in loco ubi ſunt Piſces, 

A good Bait for fiſh all Seaſons of the ytar. 

Take Wheat-flower, and Tallow of a new ſlaln 
Sheep, and rhe whice of an Egg, beat them all to- 
* and make a paſte therewith, and bait with 
. 

Roch and Dace. 

From the tenth of March to the tenth of May is the 
ſpawning time for Roch and Dace. 

A Patie for Roch, Dace and Chub, 

Flae Manchct, old fat Cheeſe of the ſtrongeſt, 
Ruſty Bacon, heaten rho i 3 Mortar, and moifien 
it with a little Brandy, and colour it wuh Turmerick 
or Camboo!'z, or red Vermillion. 

Baits. 

1. Take the fleſh of a Rabbit, or a Cat cut ſmall, 
and Bean flower, and for want of that other flows 
er; mix theſe together, and put ro them either Su- 
gar or Honey (Hut J judge Honey the beſt) beat 
theſe together in a Mortar, or ſometimes work them 
in Your hands, (being very clean) then make it in- 
toa ball. but vou muſt heat ir ſo Jong, till it be ſo 
tuff, that it will hang upon the hook, yet not too 


hard neither, that you may the better dough-knead 


with your Paſte a littſe White, or yellow wool , 
you would have this Paſte keep all the Year, thet 
mix with it Virgins-Wax and Clarified Honey, and 
work it together with your hands before the fire, 
then make ic into balls, and it will keep mn 
2+ | 


* 


, ents. I I I 
2. Another. 

Take an handfulor two of the beſt and biggeſt 

Wheat you can get, boyl it in a little Milk (as Fur- 

mety 1s boyled till it be ſoft Jand then fry it very lea- 

ſurely, with Honey, and a little beaten Saffron dif- 
ſolved in Milk; you wil find it a choice bait, and 
good Think tor any Fiſh, eſpecially of Roch, Dace, 

+ & Chub and Cheven. 

= 3. Another. 

6 The Tendereſt part of the Leg of a young Rah- 
bir, Whelp, or Catlin, as much Virgins- wax, and 
Sheep» Suer . beat them im a Mortar till they are 

Vell incorporated, then with a little Clarified Ho- 

- IN ney, temper chem before the fire into a paſte. 

4. Another, 

Sheeps- Kidney-Suet, as much old ſtrong Cheeſe, 
fine flower, or Manchet; beat it into a paſte, and 

» If (often it with Clarified Honey. 

8. Another. 
Shee ps blood, old Cheeſe, fine Manchet, Clari- 

„bed Honey; make all into a paſle, as before, 

| 6, Another, 

1 Cherries, Sheeps-blood, Saffron, fine Mech 


mabo 11: Kr.. Wer wo. nnd 
emos PTC, a> UErurs » © VY MAY add ro 


any of theſe, or other paſtes, Cocalus Indie, Aſi 
jetida , Oyl of 195 of the Oak, the Gum of 
Ivydifſolved ; I judge there Is vertue in theſe Oyls, 
bat eſpecially in the Gum. 

| 7. Another. 

Pull off the Scale from a boyled Prawn or Shrimp, 
bait the Hook with it, and it is an excellent bait 
for Roch, Dace, and Bleak. 

FX „ Another. : 

Bean- flower, Honey, and the white of an Egg 
made up —— a paſte, is an Excellent and long Ex- 
perienced bait for ſmall fiſh, Which if they once 
aſte of, they will never forſake till death. 
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9. Arotber. | 

Gentles, of which kind, the beft are thoſe tha 

are bred upon a Cat, becauſe they are quickeſt and 
- livelieſt, 

It you put ſome Gentles into a box, where Ver. 
mition hath been, they will live in it two or three 
dayes, and will become of a very tranſparent o- 
_ and keep ſo in the water when you fiſh with 
them. 

When you fiſh n Quick Stream, a long Quill or 
Float is beſt. | 

But in an Eddy or ſtill ſtream, rhe ſhorter the 
Quill or Float is, the better. 

When you fiſh at the well boats, or at the bank. 
ſide, be there at half Ebbing water, and fiſh upon 
thoſe wel · boats that lye neareſt to the ſhore? till the 
water falls away from them, then go to the ourer- 
moſt Boats, | 

Some of the well-boats do ſheer to and again 


from the place where your Ground-bair lyeth, to 
prevent which, and that you may alwayes fiſh in the 
that place where you have caft your Ground-bait, 
— muſt have a Buoy to lie out, and then you are 
ure to fiſh rignt; 


10. Another, 

Dry Sheeps-blood in the Air upon a dry board, 
till ir become a pretty hard dry lump, then cut k 
into ſmall pieces for your uſe. 

11, Another, 

You ſhall find in the Moneths of Jun, July, and 
Auguſt, great quantities of Ant- flyes go to the Ants 
hils, and take a great handful of Earth, with a 
much of the Roors of the Graſs us you can ; py 
into a large glaſs bottle, then gather a Pottle of the 
blackeſt Ant-flyes, but take heed you bruiſe chem 
not, Roch and Dace will bite at theſe flyes under 
water, near the Ground. 


Di 


Exp | 9. 8 
Dirtd ties how to make your Pafft. 
Firſt, K 105 haads very clean, then get fome 
of the fine! 1ncher, of two or tnree days old, 
and cut away al the cruſt, then lay it ln water, or 
Milk, winch is better, let it lye no longer than till 
it is naked juſt thorough, then ſqueeze all the water 
well, then knead it in your hands very well, 
wh a little bit of (weer butter to make it ſliff, co- 
hour it with Vermillion, if you make it over night, 
keep it in a wer Linnen Rag, all the water be og 
wrung out of it; in the kneading (crape a little 


e cheeſe among it. 
How to Bat with Gentles. 

„ut your Hook through the middle part of the 
a | Gentle, and no more, then he will live longeſt ; I 
+ | mean through the ſkin and no more ; but if yon 
could ger ſome Oyl of Ivy, that is rightly taken from 

the Tree in the Moneth of May, caſt but two 
drops of it among the Gentles before you uſe them, 
Jou would have ſport beyond expectation. 
1 When to drag upon the Ground, and when nat. 
t, 
re 


When you fiſhin a quick Stream drag a Quilz 
length, or more. ; 

Alſo when the water is not clear, but ofa white or 
day colour, and if you pur a little piece of Scar- 
let a little above the Hook, the fiſh will ſee the balt 
the better. 4 

Sometimes when you are at the ſport the Wind 
riſeth and makes your Floardance upon the waves, 
then always obſerve, and watch well the motion of 
floar under water, and not the top of your 
t. 
I aw av Angler Whipplag for Bleaks and Dace 

tha Mey-flic, but he put on a Gentle upon the 

rock beſides, and he had excellent ſport. 


= 2 


RT 2 


Carp and Tench. 


Bait. + EIB... 
* N 25 will ube a red Worm dipti Tarr, 
. the bottom. 

5 4 Malt:Rower, old Cheſhire Cheeſe, Engliſh Ho- 

= * Eggs, temper theſe together with a little wa- 
ter: (Hur I ſhould think Milk is far better) colour it 

= with Saffron, and put as much upon the Hooks as , 

the bigneſs of a large Haſle-Nut. 

Bait the place where you intend to Fiſh, very 

"=p well over night with Grains and Blood: the next 

x Nomine very early fiſh far him with a well ſeoured 

7 Lov-wormy.or the Paſte above mentioned. 

Tou may dip your worm in Tarr, and try what 

oy iat ein do. 

A Corp chooſeth the deepeſt and Nilleſt places in 
E ponds and Rivers, and ſo dot the Teach, and allo . 
5 4 r which he loves exceedingly. — — 
. 

p ; Ta Lat i" the Evening the Ate, Ovains, and Blood," 
red together is Bait very good. . 

"Fort 'p, Tench, Hoch, and Dace to prepart, 

2. 5 Wy inthe Mori at the Nu you art, 
„ 

het wi ent to Dine. © . * 
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Carp; let thy bart the bnotted work be, : 
lin the Call, the Pajle or che fe: 392 
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be fer 
The Pik ſes Sandy, or Clay Seon i Nitt 
Pools full Joo! Pry; the Bream Joves a Nream, 


* and che broadeft part of the River, the Chub loves 
de — inne 7 Goe 


= 
f ag 7 £ 2 ** * 7 Ld 8 IVY 
" | * L- 4 4 ww x Ss *# "—% 


4,2 = 
l 
Sx" i _ 
Y 
+ - 4 — 


— ROSES OSA S CS co T.- aT cc Etc= cc 5 F&©.r EMNMGEGCTT OSS 


— 


— 


- * 
2 . b 
* 


One who was the beſt trouler of Pikes in Exg- 
land, uſed always to ttoul with a Hazle-Rod twelve 
Foot with a Ring or wyre in the top of his 
od for hls Line to run through, within two foot 
of the Rod there was a hole to put him 1n-a winder, 
to turn wich a barril, to gather up his Line, and 
k at his pleaſure; chis was his manner oi 
with a ſmall Fiſh. - i. 

There are ſeveral other ways to take Pikes , 
there ts 8 way to take a Pike, which is called the 
Snap;' for which Angling you muſt have a pretty 
firong Rod, for you md Angie unh a Line 90 
longer than your Rod, which muſt be very — 
that you may hold che fiſh to it; 3 your Hook 
be a double Hook, made of a large wyre, and Arm- 
ed with wyre one or two links long; you muſt 
bait che Fiſh with the Head upwards, and the 
point muſt come forth of his fide «little above his 
vent. a 

In all your baitings for a: pike, yon muſt enter 
the Nee — — * 2 1 
your Arming through, until t 00 43 70 
think fir, 1 * make | it faſt-with a thread to — 
wyre, but firſt 2 7 thread about che 
— the fiſh will ſkip up and down, © 
work: The bak muſt be « Gude e Trous, 
Roch, or Dacesd '® 

Now I will pawn = Credit, that will ſhew a 
way, either iy Ware, „or River that (hall me... 
* — than any Trouler ſhall do by ee 

it is this. 

Firſt take a forked fiick, a line of twelve Yith F 
hag -woptid upon it, at che r 2 . : 
to tyen, eher # * 

Bladderg t Eu>y up the Fiſh, — 2 

from che»Ground, that the fiſh may im Na 
the bait muſt be alive, either a ſmall Traut, G 
on, Roch, or Dace, the forked ſtick, muſt 
ee the e ſide oſ 1 to put by 
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cher hs live iſhimey lvim &t the 

fiſn to (wim at, that when the Pi — wer 
the Pike may have the full liberty of the Line 
his feed 3 you may turn as you pleaſe of theſe loc 

in the Pond or River all long,” the more the be 
ter, and do it in a pond-w the Hooks muſt be 
double Hooks. 
ToBait the Hook 
Take one of the Baits alive,and with your Needle 
enter thefiſh wirhio a ſira as breadth of — ul, folf 
pur the Needle in betwixt the Skin and | 
draw the Needfe out ol che hindermoſt fin, dw. 
che Arming the Fiſh, until che Hook; com 
to lye cloſe to the body, but I hold it better, BY 
Armed with wyre, to take off the Hook, and put tt 
Needle in at the hindermoſt fin, — bj: 
at the Gill, then put on che Hook, and jr will bur 
the ve F iſh the leſs, ſo kult the Arming with the | 
live fiſh to the line. 


- But Tjudgethe balting with 4 live fiſh is done 
beter, - as lt s done, bairiog with a Minew to fiſh 
a Trout. 4 


# Rod reo foot long, dat Tyre, 
A winder and Barrli will belp thy defires 
— ugh Pike: but the forked Rich, 
ſlit and 4 Bladder, 4 the ocher fin 
ts 


| hi Artif call - Snap, with '& Gooſe on 4 
Duc 
will gill two ſer ns if thou have any ee 0 


y 
/ Chub rakes a black Snail abouc gal; and | 
a/Bair, rake the fourth Receipe crived for Roche 
e ce but colour it witty on, en Cree 
* 


n before oli 
Ts good fil for him, -burdſcer Mavcb it u 
the mid le of A eh in ar „ 


Y 
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gel bait, a for troulng ſhould. be eleven foot log, 
Jr che Snap twelve foot. 

When you tronl, the head of the fiſh muſt be 

_ at the bent of the Hook, bur when- you 

e rap, the head muſt-beupward at ER 


HK you fiſhat a for a him-leare' 
Inn a lictle — = 
contrary 

ll If. ih mth # dead bai fo cke da. 
ng Frogs, 4 Dees? a 


tome Gum of 
4 


E 

Per 

h The Perch loverh a e ſtr of « reaſonable 
epth, en dee cam, 


1. A. bait h oſt oommontared moral worn 
of Minew. 
Another. 
nj Make 2 bair with the Liver of Goat, and ban your 
Hook there with. 
4 


3. Another. 
Take ellow Butterflyes 40d Gheeſe ede of 
Ioan of each ab ounce, of 
the weight of two. French bo rs oe b ae ar or 


au ounce, Gilbanum as much r al 
i Shed Wine; and make thereof little * 
"4 to make Perfumes into, e, 
— | = | 1 4 
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| 4. Another. 

Jo bait your Hook with « live Minew, when 

J᷑on Fiſh for a Trout, or Perch with 4 
Running Lint. — 

Firſt put your Hook in at his Mouth, and out at } 
gill, then having drawn your hook 2 or 3 Inches be 
ud or't n his Gill, put it again into his Moutt 
and the point and Beard out of his tail, and then tyt 
the Hook and his Tayl with a whe Thread, hie 
r in the water;the 
pull back that part of the Line which was 
when you put your Hook into the Mouth the ſecond 
time, I ſay, pull that part of it back, fo that 
ſhall faften the Head, that ſo the body of rhe Mir 
(ſhall be almoſt i the hook; then try he 
ĩt will turn by drawing it croſs the water, or-again 
the Sream, and if it do not turn nimbly, then tu 
the 1p to the right or lefe band, and try 
gain till it turn quick, for if not, you are in 0 
io catch nothing, for know that tis impoſſible 
ſhould turn too quick; but if you want a Minew,the 
a ſmall Roch; or Stickle-back, or any other ſſr 
Fiſh will ſerve as well; I you ſalt your Minews ye 
may keep them three or four days k 
ger; Bay-Salr is beſt. 


4. Another. 
To Bait with 4 Lob-worm, to fiſh for « Trout or Pear 

2 ey line, —_ 4 Swivel. 

Sappoſe it be a worm, put X 
into him above de made then — — Wi 
above the Arming of your Hook, enter your We 
at the Tayl endof the Worm, the point may cot 
_ toward 4 — ha _ * he 
the Armiag our Hook, put or 
Hook again into the very lead ol the worm, rf ' 

come to the place where the point of the hook 
came out, and then draw back that part of the we 
chat was above the Shauker Arming of the Hoc 


. 


for uſe, Or ic 
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And ſo fiſh with it, you cannot loſe above two or 
three Worms before you attain to what I direct 
you, and having attained jr, you will find it very 
ki uſcſul, for you will run upon the ground without 
| tangling, bur you muſt have a Swivel. 
Trout. 
The Trout loves ſmall purling Brooks, or Rivers 
that are very ſwifr, and run upon Stones, or Gravel, 
he feeds while he is in ſtrength in the (wifte(t ſtreams 
behind 2 Stone, Log, or ſome ſmall Bank that 
ſhooteth into the River, and there lyes watching 
for what comes down the Stream. He ſpawns about 
October. 
Baits. 


| 1. You ſhall find in the Root of a great Dock, a 
white Worm with a ted Head, with this Worm fiſh . 
for a Trout at the bottom, he lies in the deep, but 
feeds in the Stream. : 

2. Another, 

He alſo takes very freely a worm, called a B 
ling, of which ſort the beſt are found at the - 
den, amongſt the Bears Dung. 


An univerſal Bait to takt all manner of Fiſh, but eſpeci- 
ally Trours, which hath been Experienced by an anci« 
ent Angler, and made by a Chymift, in 1668. 

Take of the juice of Camomlle two ſpoonfuls, 
Oyl of Spike four drems, Spirit of Vitriol one ounce, 
Oyl of Comfrey, by Infufien fix drams,Gooſe-g 
one ounce ; Diſſolve theſe over the fire, being well 
mehked, Jer ic ſtand till it is cold, then put it into a 
— Glaſs, and let it ſtand three or four days be- 

ore you ſtop it up with a good cover made of parch- 

_— and Leather, and it will keep good for (even 
ears. . 


* Gudgetons. 
| * Gudgeon ſpawns in May, and ſometimes ina 
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Barr. a 

A Gudgton takes nothing but a red knotted worm 
ina Horſe Dung hil. ä — 
Barbel. 


The Barbel (as Geſzey ſaith) is one of thoſe leather 
movth'd Fiſhes, having his Teeth in his Throat. 

There are divers ways of fiſhing for him, as with 
2 Caſting-Line of ſmall Whip-Cord, a Plummer,andy 
a pair of ſinall drablers of Hair. \ 

Others fiſh for him with a ſtanding- Line, either 
of Silk, or ſome Braſs wyre well kneaded, with a 
Plummet of one, two, three, or four ounces, ac- 
cording to the ſwiftneſs of the ſtream, and a pair of 
drabbers, as before. 

Some fiſh ſor Barbel wich Cafting-Lines, as at 
London-Bridge, aPlammer of one pound and half, 
and 2 pair of drabbers. ' 

There is yet another way (though againſt the 
Stature, and forbidden by the Court of Aldermen_) 
_ Au is by ſcratching with Hooks without 


Baits. Try 

His baits a green Gentle, ſtrong Cheeſe, ſome- 
times a Lob · worm, and ſometimes a piece of pickld 
herring. L 

| : | Eels. 
To recion up the feveral ways of taking Eels, 
were'zlinoſt,If nor aſtogether {mpoſlivle ; and there-. 
fore 1 ſhalf only tell you how the Anglers here in 
Londim tay e them. 
Take a ſhooting line, of 10, 12, 14, 16, o 20 
hooks/as many; and as few as you pleaſe 3 and this 
cannot but be an excellent way, eicher in Pond, River 
or Moar, | 

The manner of making it is very well known to 

all choſe that ſell Hooks and Fiſhing-Tackle in Crea 
td Lats, where you may buy them ready made. 


Baits: 


Experiments. 
| Baits. | 

rm His bair is green Gentles, ſtrong Cheeſe, _ Lob- 
worms, pickled Herring, powdered-beect, ot peri- 
winkles. a 

er © Your Plummet muſt be three pound, or 3 pound 

- and a half of Lead. 

th Bream. 

asf The Bream loveth a red worm, taken at the root 
of a great Dock, it lyeth wraptup 1a a knor, or 

er round clue. He chuſeth the ſame waters as the Pike. 

a | Salmen. n . 

0. The Salmon loveth large ſwift Rivers, where it 

of ebbs and flowes; he ſpauns at re latter end of the 
Tear. | 

it | To fsb for Salmon. 

, The firſt ching you muſt. gain, muſt be à Rod of 
ſome ten ſoot io the flock, that will carry atop of 6 

e foor, (iff and ſtrong, the reaſon is, becauſe there 

)Þ} mult bea wyre Ring at the upper end of the t | 

cf for the Line to run rough, that you may take oo 
and loole the Line at your Pleaſure, you muſt have 
the winder within two ſoot of the bottom of your 

Rod, made int the manner expreſt, with a ſpring, 

chat you may put it on as ſow as you pleaſe. 

The Salmon (wimmeth moſt commonly. in the 
midſt of the River, in all his Travels he defircs * 
to ſee, the uppermoſt part of the River, travelling 
on his journey in the heat of the day, he muſt take 
a buſh, if the Fiſher-Man eſpye him, he h at 
him with his Spear, and ſo ſhortneth his Journey 

The Angler that goeth to fiſh for him with a Hook 
and Line, muſt Angle for him as nigh the n idle of 
the water as he can with one of theſe. 


Baits. 


Take two Lob-worms, and put the hook ſo near 
through tne middle of them, that the four ends 
may hang of an equal n and ſo Angle as _ 

| 4 


4 Secrets and | 
the botrom as you can, feeling your Plummet run on 
the ground, ſome 12 inches from the hook. 1 

If you Angle for him with a Flye (which he will 
riſe at like a Trout) the flye muſt be made of a 
large hook, which hock muſt carry fix wings, or 
oy at the leaſt ; there is judgment in making theſe 
F lyes. 

The $almon will come at a Gudgeon in the man- 
der of a Trouling Line, and cometh at it bravely, 
which 1s fine Angling for him ; you muſt be ſure 
your Line be of twenty fix, or thirty yards long, 
that you may have your convenient time to turn 
him; or elſe you are in danger to loſe him, bur if 
you turn him, you are likely to have him, all che 
danger is the running out both of Salmon and Trout. 


Tou mult fore-caſt to turn the fiſh as you do : 

wild horſe, cither upon the right or Left hand, 
and wind up your Line 2s you find occaſion in the 
guiding the fiſh to the ſhoar, having a large Land- 
ing hook to take him up. | 
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Cloſe to the bottom, in the midſt of tht; mater, 
ISA for a Salmon, and there I caught ber. 
1 Plummet twelve inches from the large book, 
Two Lob-worms hung equal, which ſt nere forſook ; 
Nor yet the great book,” with the fix winged Fhye, 
Ana (he makes at a Gudgton moſt furiouſly. 
. My ftrong Line was juſt twenty ſix yards lang, 
leave him a turn, though I found him Strong. 
I wound up my Lins, to guide him to Sboar, 
be Landing book belpt much, but the Cookery more. 


The 
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Experiments. 


The Names of the Flies that art uſed In Angling: with 
the times when they are ig Seaſon, and what the By» 


* 


dies and Wings are made of. 


I, Stone Fly, which is in ſeaſon in April, the 

body of it is made with black-wool, made 
yellow under the wings, and under the Tayl z the 
Wings are made of a Mallards Feather. 


2. A ruddy Fly is in ſeaſon in the beginning of 
May; the body hs made of red wool: wrapt 4 
with blue ſilk, che wings are made of the wing of a 


Drake, and a red Hackle. 

3. The yellow or greeniſh fly, in ſeaſon in May, 
made of yellow wool, his wings made of red Hac- 
kles, and the wing of a Drake. | 

4+ The Dun fly is ſometimes of Dunwool, and 
ſometimes black, in ſeaſon in March ; his wings 
made of Patridge-feathers ; black Drakes feathers; 
and the feathers under his tayl. 

3. The black fly in ſeaſon in ata, made of black- 
wool, and wrapt about with Peacocks Tayl, his 
wings the feathers of the wings of a brown'Capon, 
with the ble v fearhers in his head. 

6. The ſad yellow fly, in ſeaſon in Zune, made 
of black-wool,- with a yellow Liſt on either fi 
the wings of a Buzzard, bound with black bra 
Hemp. 

7. The Mooriſh fly, ia ſeaſon in — made of 
duſkiſh wool, the wings the black male of a Drake. 

8. The tawny fly, good till the middle of June, 
made of Bears. wool, the wings made contrary one 
againſt the other of the whitiſh Male of a wid drake. 

9. The Waſp fly, ic ſeaſon in Fuly, made of black · 
wool, wrapt about with yellow Silk, che vings of a 
Drakes feathers, or Buzzards. | 

10. The Shell fly, good in the middle of June, 
made of greeniſh wool, wrapt about with Pearl of. 
4 Pexcocks tayl; the wings of a Buzzurds Feathers. 
F 3 vi. The 
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crets and Experiments. 


The dark Drake-Fly, made of black-woo. 


Z 
25 
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ay ef - Dreſſing theſe, and all other 


Fiſh, you nay Id inthe nent Part following. 
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The beſt w 


The 3 Cock s Guide 
or Directions for the Dreſ- 
fig ol all Fleſh, Fowl, and 
«4  Fifh;” both in the Engliſh and 
French Mode; with the pres“ 
paring of all manner of Saw- 
ces and Sallets proper there- 
unto. Together wich the 
making of all Sorts of Pyes, 
Paſties, Tarts, and Cuſt- 
ards; wich che Forms and 
Shapes of many of chem. 
Wich Bills of Fare, both for 
Ordinary, & Extraordinary. 


* 
1. To nate a LaW-Pye, ; 

F. cut your Lamb into Pieces, and then ſea- 

1 ſon it wich Nutmegs, Cloves, and Mace, and 
ſome Salt with Currans, Rajſins of the Sun, and ſweet 
buttet; and iſ you will eat it hot, When it is baked 
put in dome Yolks of with pt 7 Vinegar, and 
Sugar beaten together, but i — 

10.00 Lags, hu only: Vinegar and 
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2. To make 4 Rice Pudding, 
Take thin Cream, or good Milk, of what 
rity you pleaſe, boyl it with a little Cinamon in jt, 
and when it hath boyled a while take out the Cing- 
"man, and in Roſe- water, and Sugar e 
to make it ſweet and good; then having your Ricg 
ready besten as fine as Flower, and (carced as ſome 
do it, ſtrew it in, till it be of the thickneſs of a 
ny pudding, then pour it into-a Diſh, and ſerve 


3. To make Cherſe-Cakes the bell way. 

Take two Gallons of New Milk, put into them 
two ſpoonfuls and a half of Runner, heat the Milk 
Tile leſs then blood-warm, cover it cloſe with a 
Cloath, till you ſee the Cheeſe be gathered, then 
with a ſcamming-diſh, gently take out the Whey, 
when you have dreyn'd the Curd as clear as you can, 

ir into a Sieve, and let it drain yery well there; 
Aten to two quarts of Curds, take a quart of thick 
cream, a pound of tweet a= por ph pound 
and half o Currans, a penny worth of Cloves, Nut- 
megs and Mace bearer, half a pound of good Sugar, 
a quarter ofa pint of Roſe-waterz mingſe it well.to- 

gether, and put it inte Puff · paſte. 

To mak: an Egg-Pye, of Minct-Pye of Eggs. 

Take the Yolks of two dozen of hard boyl- 
ed, ſhred hem, take the ſame quantity of Beef- 
Suet, half a pound of Pippins, a pound of Cur- 
vans well waſit and. dry'd, 1 pound of Sugar, 
—— f beaten Spice, a few Carraway-ſceds, 
a liccle Candica Otange - peel ſhred, a little Verjuice 
and Roſe-water , fill the coffin, and bake it with gen- 


tle heat. | 
3. To Carbonado Mutton. 

Broil a Shoulder, or Breaſt of Mutton, then ſcotch 
them with your Knife , a1d firgw on Minc'd 
Thyme and Salt, and à little Nutmeg ; when they 
"xe broiled; Diſh them up: The ſauce h Claret- 
wine boyled up with two Onion, alitde Compile 
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and Capers with a little Gravy, Garniſh'd with Le- 


mons. lp 
6. To flew A Pheaſant 412 

Rogſt your Pheaſant, till he be half Roaſted, then - 

boyl ĩt in Mutton-Broath, and put into the broath 

| Whole pepper, whole Mace, and ſliced Onions and 

Vinegar, and make ir ſharp, and put in Pruans and 

Currans, and colour your broath with bruiſed Pruans. 


7. To make Biket-Bread. 

Take half a peck of Flower fine, two Ounces of 
Anniſeeds, two Ounces of Coriander-ſced, the 
whites of fix Eggs, a pint of Ale-yeaſt, with as 
much warm water as will make it up into à Paſte, 
ſobake it in a long Roulz when it is 2 days old, pare 
it, and ſlice it, then Sugar it, and dry it in an Oven, 

und keep it all the year. 
3. To make 4 dib of Marrow.. 

Take a pint of fine Paſte, and roul it very thin, 
then take the Marrow all as whole out of the bones 
as you can, and cleave ir into four quarters then 
take it and ſeaſon It with a little Pepper, Salt, Su- 

ger and Dates ſmall minced, then lay one piece In 
our Paſte, and make it up like a Peſcod, ſo make 

If a dozen of them, and fry them in Clarified but- 
aer, ſcrape Sugar on, and ſerve them. 

9. To make 4 Herring-pyte 

Pat great ſtore of ſllced Onions, with Currans 
and Rajfins of the Sun, both above and under the 
Herrings, and ſtore of Butter, put them into your 
Pye, and bake them. 

10. To make Black-Paddings. h 

Take a quart of NN and a quart of 
Cream, ten Tos, the. yolks and the whites beaten 
together, ſtir all this Liquor very well, then thicken 


Ic with grated bread, and Oatmeal fincly beg 
of each a like quantity, Reef-ſuer finely herds td | 


On np oats” 
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Marrow in lictle lumps, ſeaſon it with a ! 
meg, Cloves, and Mace mingled with ſalt, 
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ſweet Marjoram, Thyme, and 


ſhred 
very well together, and mingle them with the other 
things, ſome put fn# few Currans, then fill them 


with clarified Guts, and boyl them very carcfully. 
| 11. To Make 4 good Spmniſh Olio. 

Take a Rump of Beef, or ſome of a Briſkeror- 
Buttock, cur ir ro pieces; a Loyn of Mutton with 
the Far taken off, and — — of Leg of 
Veal, or a Knuckle, a piece of inter-larded Bacon, 
three or four Onions, or ſome Garlick, and if you 
will, 2 Capon or two, or elſe three great Tame- 
Pigeons. Firſt, put into the water the Beef and 
nee aſter * — ob —— — — — 

ons, but not or Pigeons, omly fo long 
they are boyled h, if you have Gaytvante's 

put them in at the firſt, aſter they have been foalt- 
ed with Aſhes all night in heat, Waſh' them well in 
warm water, or if you have Cabbage, Roots, Lecks, 
or whole Onfons, put them in time enough to be 
ſufficiently boyled. You may at firſt put in ſome 
cruſts of Bread, or Veniſon Pye- Cruſt, it muſt boyl 
in all five or ſix hours gently, like ſtewing : Aſter 

It is well boyled, a quarter, or half an hour before 
Jou incend to take ir, take our 4 porringer full of 
broath; and put to it ſame Pepper, and-five or fix 

Cloves, and 4 Nutmeg, and ſome faffron, and mh 

ge them well in it, they put that Inte the Pot, and 

it boyl, or ſtew with the reſt a while, pur in a 
bundle of ſweet Herbs, Salt muſt be put to It when it 

is ſcumꝰ d. 

12. To flew Pinion. | 
Ne you have much Veniſon; and do make many 
cold baked Meryou my ſt&w'/a Diſh in haſte thus, 

When it is ſliced out of your Pye, Pet, or Paſty, 

put it in your ſtewing-Diſh, and ſet on 4 heap of 

coals, with a lictle Claret Wine, a ſprigg or two of 
Roſemary, half a dozenCloves,a lirtlegrated bread, 
© * Sugar and Vinegar, ſo let it ſtew together à while, 
grate on Nutmeg, and Diſhirup,' 


13. To 


13. r Veal and Bacon. | 
Lard your Leg of Yeal 10 Bacon all over, with 
alinle Lemon peel 2 then boyl it wich a 
plece of Middle · Bacon, when your Bacon i boyled, 
cut It in ſlices, ſenſon it with Pepper and dried Sage 
— 8 fauce, 
| abou up | green 
firew over it Parſley and Barberrries. 

14. To wake Furmety. 

Take French-batley, and pick it, and waſh it, 
lay it in ſteep one Night, then boyl it in two of 3 
ſeveral waters, and ſo cover it as you would do 
Wheat to make it ſwell, then take a quart of 
Cream, and boyl it with a Race of Ginger cut in 2 
pieces, one blade of Mace, and half a mM 
in one piece, then put thereto ſo much of the Bar- 
ley as will thicken it, and when It is almoſt boyled, 

t in 2 or 3 yolks of Eggs well beaten, and ſo ftrain- 
ed with a few beaten Almonds and Flower, ot five 
( of Roſewarter z then take out the whole 
ices and ſeaſon your Furmety with ſalt, and ſweet- 
en it with fugar, and ſerve it. 

N 15. To make 4 Pig-Pyes 

Flea your Pig, and cut it into pieces, and ſeaſon 
it with Pepper, Salt, Nutmeg, and large Mace, lay 
into your Coffin, ſtove of Raiſins of the Sun, 
and Curram; fill it up with ſweet Butter, (© 
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_ Cloſe it, and ſerve It hot. 


16. To make 4 Neats- Foot-Pye. 

Firſt boyl your Neats Foot, and take out the 
bones, then put in as much Beef-Syet as in quantity 
thereto, and ſo mince them, then ſeaſon them with 
Cloves, Mace, Nutmeg, Sugar, and Salt, and put 
it into =_ Coffin with ſome Barberries, 71 
LEE Gs Sup, then bake it and always 
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L7. Td Babt an Orangado Pye. 4 
Make a handſome thin Goffin, and hot butter 
Paſte, ſlice your Orangado, and put over the bot. 
tom of it, then then take ſome pippins,and cur every 
one into eight parts, and lay them in alſo upon the 
Orangado, then pour ſome ſyrup of Orangado, and 
ſugar on the top, and ſo make it up, and bake it, and 

ſerye it up with ſugar ſcraped on it. 

18. To make a Pork-Pye. 
Boyl your Leg cf Pork, ſeaſon it with Nutmeg, 
Pepper, and Salt, and bake ir five hours in a round 


Pye, 
19 To mabt a Fricacit of Veal. 

Cut your Veal in thin ſlices, beat it well with 
rowling-pin, ſeaſon it with Nutmegs, Lemon, and 
Thyme, fry it ſlightly in the pan, then beat two 
Epgs, aud one ſpoonful of ver juice, put ir into the 
pan, ſtir it together, fry it, and ith it. 

20. To Hatt « Quince-Pyt. 

Take a Gallon of Flower, a pound and half of 
butter, ſix Eggs, thirty quinces, three pound of 
Sugar, half an ounce of Cinamon, half an ounce 
of Ginger, half an ounce of (loves, and Roſe-wa- 
ter; make them totoa Tart, and being baked, ſtren 

on double refined ſugar. 
21. To make Gosſeberyy fool, 

Pick your Gooſberries, and put them into clean 
water, avd boy! them till they be all as thick that 

you cannot diſcern what it is, to the; quantity of : 
quary, take fix Volks of Eges well beaten with 
Roſe-water, before you put in your Eggs, ſeaſon it 
well with ſugar, then ſtraſn your Eggs, and let them 
boyla while, put it in a broad diſh, and ler it ſtand 
till it is celd, and ſerye it. 
22. To makt a Tart of GH n- Pfaſe. 

Boyl your Peaſe tender, and pour them ove 1:10 

a Cullender, ſeaſon them with Saffron, Salt, ſweet 
butter and Suęar, theu cloſe it, and let it bake ab 
moſt an hour, then draw it forth and Ice it, put in 
a litt 


— 


Cooks Gnidle. 
a little Verjulse, and ſhake lt well, then ſcrape on 
ſugar, and ſerve it. 
= 23. To Souct an Eel. ; | 
Soucean Ecl with a handfal of Salt, ſplit it down 
the back, take out the Chine-bone, ſcaſon the Eel 
wich Nurmeg,Pepper, Salt, and ſweet Herbs mine d: 
then lay a pack thread at each end, and the middle 
roul up like a Collar of Brawn, then boyl it in wa- 
ter, ſalt and vinegar, a blade or two of Mace, 
half a ſlice of Lemon, boyl it half an hour, keep 
it in the ſame liquor two or three dayes, then cut 
it out in round pieces, and lay fix or ſeven in a diſh 
with Parſley and Barberries, and ſerve it with vinegar 
in ſaucers. 
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24. To make a Bacon tart. S 

Take a quarter of a pound of the beſt Jordan- 
Almonds, and put them in a little warm water te 
blanch them, then beat chem together in a Mortar 
with three or four ſpootfuls of Roſe-water, then 
ſweeten them with fine ſugar ; then take Bacon that 
is clear and u hite, and bald it upon the point of a 
Knife againſt the fire, till it hath dropt a ſufficient 
\ Choy then fir it well together, and put It into 
the paſte, and bake it. 

25. To make an Unble- pye. 

Lay Beef-ſuet minc'd in the bottom of the e, 
or ſlices of Inter-larded Bacon, and cut the Um- 
bles as big as a ſmall Dice, cut your Bacon in the 
Form, and ſeaſon it with Nurmeg, Pepper and Salt, 
fill your pyes with it, with ſlices of Bacon, and but- 
tet, cloſe it up, and bake it; Liquor it with Claret, 
Butter, and ſtripped Thyme, and fo ſerve it. 

26, To Keep Aſparags. 
| Parboyl your Aſparagus very Little, and put them 
into clarified Butter, cover them wich it, and when 
the Butter is cold, cover them with Leather, and a. 
bout a Moneth after refreſh the Butter, melt it, and 
3 ag em in; then ſet them ander 
ing covered with Leather, 
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27. To roaſt & Hannch of Veniſon-- 
- Tf your Veniſon be ſeaſoned, you muſt water jt, 
and ſtick it with ſhore {prigs of Roſemary z let your 
ſauce be Cliret wine, a handful of grated Bread, 
Cinamon, Ginger, fagar, a little vinegar 3 boyt-theſe 
up ſo thick, as it may only run like batter; it ought. 
to be ſharp and (ſweet : Diſh up your Meat on your 
Sauce. 
28. To Carbenado Hens, 

Let your Sauce be a little White- wine and Gravy, 
half a dozen of rhe yolks of hard Eggs minced, boyl- 
ed up with an Onjon, add to it grated Nutmeg:thic- 
ken it up with rhe yolk of an Egg or two, with ladic- 
full of drawn butter;zDiſh up your Hens, and pour o- 
ver your (auce, ftrew on yolks of Eggs minced, and 
garniſhit with Lemon. 

29. To fry Artichoaks. 

When they are boyled and ſliced fitting ſor that 
purpoſe, you muſt have your yolks of Eggs bearen 
wich a grated Nutmeg or two; when your is 
hot, you muſt dip them into the Volks of Eggs, 
__ harge your pan; when they are fryed on both 

ides, pour on drawn butter; And H you will fry 
Spaniſh potato's, then the Sauce is, Butter, Vine- 
gar, Sugar, and Rofewater ; theſe for a need may 
rve for ſecond Courfe Diſhes. 
30. To mabr « Hedge Hog-Pudding. 

Put ſome Raifins of the Sun into a deep wooden 
Diſh, and then rake ſome grated bread, and one 
pint. of ſweer Cream, three yolks of: Eggs, with 
two of the whites, and ſome Beef-ſuer ; grated Nut- 
meg and Salt, then ſweeten ir wich Sagar, and tem- 
per all well together, and ſo lay it into the diſh u 
on the Raiſins, then tye 4 Cloach bout the diſh, 
and boy! it in Beef-broath, and hen you take it up 
lay it In a pewrer Diſh, with the Raiſins upper- 
moſt, and chen ſtick blanched Almonds very chick 
oo the pudti then melt fome Butter, and pour 
ir dding, then ftrew ſome ſugar about te 

and ſerve it. 31. To 
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31. To ſtew a Lig of Lamb. 

Cut it into pieces, and it into your ſtewing- 
pan, being firſt ſcaſoned with Salt and Nutmeg,- and 
as much Butter will ſtew it, with Raifins of the 
Jun, Currans and Gooſberries; when it is ſiewed, 
make a Caudle with the Yolks of two or three 

and ſome Wine-vinegar and ſugar beaten to- 
pre, and put it into your Meat, and ſtew all 4 
nc longer together; then diſh it, ſtrew ſugar on 
the brims and ſerve it hot. 
32. To babe a Pickel. 

Boyl your Pickerel, and pull out the ribs and bones, 
men put it into your Pafte, and ſeaſon ic with pep- 
per art ſalt, and — ſome butter, and talſins of 
the Sun, and ſo it. 

33. To Wake a Hagge - Pudding. 

Take a far Hogg parboyl it well, rake out the 
kernels, ſhred ir (mall, and temper it with a hand- 
ſul or two of grated Mancher ; then take three or 
four Eggs well bearen, Roſe- water, Sugar, Cloves, 
Numneg, Cinamon., and Mace finely beaten, currags 


and marrow good ſtore ; temper them altoge ther 


with a quantity of Cream, being firſtmoderarcly ſea- 
ſoned with Salt. 1 
34. To make 4 diſh of Meat with Herbs. | 
Take Sives, Parſley, Thyme, Marjoram, and 
toaſt three or four Legs has quantity of mur- 
ton- ſuet, beef or lamb, chop them fine altogether, 
ind ſeaſon tt with Cloves, Mace, Ginger, ſygar, and 
Cinamon, and a little (alt, then (ry them with a lit- 
tle ſweet butter. 
36. To make cream of Eggs. _ 
Take one quart of Cream, and boyl ir, then heat 


four whites of eggs very well wich two-ſpoonfuls o 


Roſe-warer;z when the Cream in enough, cake 
e off the fire,and when jr is cooh,Nir in the eggs with 
a linle falc, then garniſh your diſh with fine 
ſcraped thereon,and ſerve It always cold for a 


36. To 
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36. To make a fine Pudding in a diſh. | 

Take a penny whitc-loaf, and pare off all the" 
eruſt, and lice it thin into a diſh with a quart & 
Cream, and let it boyl over a Chafing-diſh of coals, 
tin the bread be almoſt dry, then put in a piece TY 
ſweet butter, and take it off, and let it in the 
diſh till it be cold, then take the yolks of three 
Eggs, andthe quantity of one with ſome Roſe- wa- 
ter and Sugar, and ſtirring them all together, put 
t into another diſh well butter d, and bake it. 

37. To boyl Scollops. 

Firſt boyl the Scollops,- then take them out of 
the ſhells, and waſh them, then ſlice them, and 
ſealon ther with Nutmeg, Ginger aud Cirfamon, 

* and pur them intro the botrom of your ſhels again, 
wich a little Batter, ite - wine, Sr, ane 
greed bread, let them be broyled on both 3 

they are ſharp, they muſt have Sugar add em, 
for the Fiſh is luſcious, and ſweet naturally; there 
fore you may broyl them with Gene a 

Geary, with diſſolved Anchovies, minced Ou 
and Thyme, with che juice of Lemon in t. 
, * 39. To boyl wild-Duchs. ; 

Firſt half Roaſt them, then take them off, and 
put them In a ſhallow broad pan that will contain 
them, with a pine of Claret- wine, and a pint of 
ſtrong broath, a dozen of Onions cut in halves, 4 
Faggot or two of ſweet Herbs, wich 2 little whole 
Pepper, and ſome ſlices of Bacon; cover your 

pam, and let them ſtove up, add gravy to part of 
the Liquor, at leaſt ſo much as will ſerve to Diſh 

them : Garniſhthem with Bacon and Onions If you 


30. To Wake 4 Viniſon-Paly. 
have RE nk your Haunch 
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ith your Feather, and put on a border, ſea- 


; 
; 
| 

| leafof paſte, ſo up your Paſty; then 
drive out another border for garniſhing the up 
ö 


a l the paſty, ſo doſe it together by the 


£4 


ir up and down by the fides 
kay N. Bri you 1 —— 
* d your paſty, vent it at the to 
let Sole 4 or 5 hours baking 
naucde leaſt, and then draw it. 
4859. Tomabta Danſon-tart. | | 
Take, Demſons, and ſeerhe them in Wine, and + * 
firalo them with alictle Cream, then boylyour ſtuff * 
over the fire till ic be thick, and put therero ſugar, 
cinamon, and ginger, but ſet it not in the Oven af- 
ter ; but let your paſte be baked before, 
41. To roaſt 4 Rabbit with Oyflirs. 
Waſh your Rabber, and dry it well, then take 
half a pint of Oyſters, waſh them, and wipe them 
clean one by one, and put them into the - Rabbers 
belly, a- couple of Onions ſhred, whole Pepper, 
Jarge Mace ; two. or three ſpriggs of Thyme, ſow 
up the belly ; and for the ſauce, as uſual, the liver 


and parfly ; and a hard Egg, ſhred them her, 
— — n + butter thick 3 put into the Lich, und 
ſerve it, 8 


12 4 


„rn 


- 
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I 2. To Mew Collops of Beef. © 71 
Tike of the buttock of Def Jin Nees mel the 


tender, and half an hour before you 
ic ſome good Gravy, Elder-vincgar, 
az when you ſerve it, put ſome ju 
— — us e e 
ſomewhat thi put unto it when yon difh it, 
ſome beaten butter. 23 f 

43: To make 4 Beef paſy like red Der. 

Take freſh Beet of the fineft, without finews or 
ſuet, and mince it as ſmall as you can, and ſeaſon it 
with Salt and Pepper, and put in two ſpeonfuls' of 
Malmſey, then wake Lard , and cur it into ſmall 
pieces; and lay © layer of Lard, and alayer of Beef, 
and lay a ſhin of Beef upon it lixe Veniſon; and fo 


Ccolc it up. 

Take the beſt of the Hare minced and ſeaſoned 
with Pepper, Salt and Mace, then, make a propor- 
tion of the head, or ſhoulders, as you make for. an 
S 

r and a a 
Gallentine for it in a Saucer. | 
45. To boyl a Salmoz. ; 
Take as much water as will coverit, then take 


— f , me and Winter-Savoury, and Salt 
boyl allt every wel, and hen picia Frine w e 
Vinegar, end when your Salmon is boyled;; let im 
remain in the Tame water always until you have oc- 


caſion to eat of it. 
45. To make an Oyirr-yye. | 


Firſt dry your Oyſters, and then pur them into 


your Coffin with ſome butter, and whole large 
Mace, and ſo bake it ; then take off the Lid, and 

Ml it up wick more butter, putting ſome of the Li- 
quor 


. 


| 


4 
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of the Oyſters alſo thereunto, then ſeaſon it 
Lell with Sugar and ſerve it hot to the Table at the 
ficſt Courſe. 3 a 
7. To butter s HS. 
Take 2 dean in 1 dh with ſome 
Salt, and put butter to them, then have two large 
ſine cut them in Toaſts, and 


' 


\ Dis, Or 
Moat them againſt che fire, with a pound of fine 


xect butter, being finely bucter'd in a fair clean 
put the Eggs on the Toaſts, and Garniſh your 
Diſh with Pepper and Salt, other wiſe balfboyl them 
ln the ſheſk, then butter them, and ſerve them ot 
Toaſts, or — _ if chi 
48. To 4 Fricacit (Ons. 

Scald three or four Chickens, and 2 off the 
Skin and Feathers together, put them in a little wa- 
ter; take half a pint of White-wine, and two or 
three whole Onions, ſome large Mace and * 
tyed up in a cloath, a bundle of (ueet herbs, 

a lictle Salt, and put them all in a Pipkin cloſe co- 
. e o are Be 

e fix? R , f 1 
ter, four Mace diſſolved in a little N 
ſhred your boy led Spice (mall, take a quarter of a 


of — ſhred them very ſmall, put 
— — 4 ſtir it al he Cha- 
| rs, and {© it altogether, over a 
dag Abet 


ved into the Eggs and But 
coals, till it begin to thicken, then take 
the Chickens out of the broath, and panty l. 
them, ſerve them with ſippers, and Lemon ſliced. 
49. IV make an Eel-pye with Oyſlers. 

Waſh your Kels, and gut chem, and dry them 
well in a cloath 3 to four good Kels allow a pint f 
Oyſters, well waſhed, ſeaſon them with Pepper, 
Salt and Ny „end large Mace, pur half a pound _ 
of butter into Pye, and half « Lemon {Ii | 
ſo bake it 3 when it is drawn, take the Yolks of two -* 
Eggs, a couple of Anchovies diſſolved in 4 2 14 
White-wine, with a quarter of a pound of — I 


- 
-_— _ ———— 
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. To Now Collops of Bee. . 

Take of dle buttock of els Jun ces 250 the 
Lr and 'fry them 
in ſweet butter; and — ſryed fine and 
put them in a pipkin with ſome ſtrong broath, a lit 
tle Clarer-wine, and ſome Nutmeg 3 ſtew It v 
tender, and half an hour before you diſh it, put t 
ic ſome good Gravy, Elder-vincgar, and a Cove d 
-23 when you ſerve ir,” put ſome jujce of Orange, 
fom — and re Cen you WIR 
ſomewhat unto It when yon difh it, 
ſome bearen butter. 2 f 

43. To make a Berf-paſty like red Drer. 

Take freſh Beet of the fineft, without finews or 
ſuet, and mince it as ſmall as you can, and ſeaſon it 
with Salt and Pepper, and put in two ſpoonſulꝭ of 
Malmſey, then take Lard , and cur it into ſmall 
pieces; and lay a layer of Lard, and a layer of Beef, 
and lay a ſhin of Beef upon jrlike Veniſon, and fo 


Cole ir up. 
44: To bake 8 Hart. 

Take the beſt of the Hare minced and ſeaſoned 
with Pepper, Salt and Mace, then make a propor- 
tion of rhe head, or ſhoulders, as you make for an 
Hare-paſty, and lay in a layer of Fleſh, und a layer 
of Lard, and butter aloft and beneath, and make a 
Gallenrine for it in a Saucer. | 

45. To boyl « Saimor. | 

Take as much water as will cover it, then take 

, Thyme and Winter-Savoury, and Salt, 
boyl all theſe very well, and then put in fome 40 
Vinegar, end your Salmon is boyled, let h 
remain in the fame water always until you have oc- 
cafion to eat of it. 3 

46. To make an Oy tr. pyt. 7 

Firſt dry your Oyſters, and then put them into 

your Coffin with ſome butter, and whole large 
Mace, and ſo bake it ; then take off the Lid, and 
All it up with more butter, putting ſome of ne 
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of the Oyſters alſo thereunto, then ſeaſon it 
Lell wich Sugar and ſerve it hot to the Table at the 
firſt Courſe. 

47. To butter Eggs upon tacfls., + 

Take twenty them in a diſh with ſome 
Salt, and put butter to them, then have two large 
Rolls, or fine Manchers, cut them in Toaſts, and 
ſt them againſt the fire, with 2 pound of fine 
weet butter, being finely burter'd in a fair- clean 
Diſh, put the Eggs on the Toaſts, and Garniſh your 
Diſh with Pepper and Salt, orherwiſc balf boyl them 
in the ſheſk, then butter them, and ſerve them or" 
Toaſts, or ropes > about _ If Cy 

48. To 4 Fricacit bens. 

Scald three or four Chickens, and few off the 
Skin and Feathers together, put them in à little wa- 
ter ; take half a pint of White-wine, and two of 
tee whole Onions, ſome large Mace and 
tyed up in a cloath, a bundle of (ueet herbs, 
1 little Salt, and put them all in a Pipkin cloſe co- 
_— 8 * —, — then 

e fix yolks of Eggs, 0 gw 
ter, four Anchovies diſſolved in a little LO 
ſhred your boyled Spice (mall, take a quarter of a 

of fhred them very ſ{wall, put 
the Anchov iſlalyec Into the Eggs and Butter, 
and — and ſo ſtir it altogether, over a Cha- 
fing-difh of coals, till it begin to thicken, then take 
the Chickens out of the broath, and put dear up 
them, ſer ve them with ſippers, and Lemon {li 
49. To make an Eel-pye with Oyflers. 

Waſh: your Kels, and gut chem, and dry them 
well in a z to four good Kels allow a pint of 
Oyſters, well waſhed, ſeaſon them with Pepper, 
Salt and Nutmeg, end large Mace, put half a 1 i 
of butrer —2 4 Pye, and half « Lemon d, 
ſo bake it 3 when ic is drawn, take the Yolksof typ -* 
Eggs, a couple of Anchories diſſolved in 4 op 15 
White-wine, with a quarter of a pound of — 1 
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butter, melt ir, and mix it altogether, and make y.\ 
lear of it, and put it into the pye. N 
50. To make Paſſ-paſte. 1 
Break two Eggs in three pints of Flower, make 
it with cold water, then roul it out pretty thick, 
-and ſquare; then rake ſo much butter as paſte, an 
divide your buttet In five pieces, that you may l 
ir on at five ſeveral times, roul your paſte very | 
broad, and break one part of the ſame butter in lit 
tle -um_ over your paſte, then throw a handful 
of Flower fi on, t. fold up your paſte, and 
beat it witha Rolling pin, ſoroul it out again; thus 
do ſeveral times, and then make it up. | 
| 1. To matte Bariey-broath, - I 
Put your Barley into fair water, give it three 
over the fire, ſeparate the waters, and put 
ir into a Cullender, je in a fourch water with 
x 2 a _ ; _ when — | 
boyled put in ſome Raiſins and Currans, and 
when the Neal is * enough, take jt off, and 
Teafoni it with White-wine, Roſe-warer, Butter, 
and Sugar, and a couple of Yolks of Eggs beaten 
with it. | | 
rue ee e eee 
a uantity o „and having mould- ' 
- el is, ck you? Pigs and se him wall, and. 
when he is warm, put him in your prepared Coffin | 
dy, thick every where, with his Hair, Skin, 
and af} (his Entrails drawn, and Belly ſowed up 
again) then throw him into the Oven, or below the 
Stock-hole under the Furnace, and there ler him 
foak, turn him now and then when the clay is hard- 
 ., ened, for 12 hours, and he is then ſuffiojemly baked, 
ten take him, and break off the Clay, which eafi- 
*» 1y parts, and he will have a fine criſpy coat, and all 
: 4 juice of the Pigg in your diſh, remember but to 
put « fewleaves of Sage, and alittle Salt in his bel» | 
* ty, and yo need no other ſauce. 1 
. 2725 5 
a $9 4 
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$3. And Sallet. 

Take a quarter of a pound of Raifins of the 
Sun, as many blanched Almonds, as 2 
2s many Olives, as much hire, as many pick- 
led Cucumbers, a Lemon ſome pickled French- 
beans, a wax Tree ſet in the middle of the Diſh, 
paſted to the diſh ; lay all their quarters round the 
Diſh, (you may alſo mince the Fleſh of a Roaſted 
Hen, with Sturgeon and Shrimps) and garniſh the 
diſh with cut Beans and Turneps, in ſeveral Figures. 

$4. To make a Salltt of a cold Hen or Pullet. 

Take a Hen and roaſt ir, let it be cold, Carve 
up the Legs, take the Fleſh and mince it ſmall, 

SW ſhred a Lemon, alictle Parſley and Onions, an Ap- 
pie, a little Pepper and Salt, with Oyl and Vinegar, 
= garniſh the diſh with the bones and Lemon-peel, 
ud ſo ſerve it. 

$$. To boyl a Capon, Pullet, or Chichex. 

Boyl them in good Mutton-broath, with Mace, 

WW a Faggor of (weer Herbs, Sage, Spinage, W 
leaves and flowers, white or green Endive, - 
| rage, Bugloſs, Parſley and Sorrel, and ſerve ir on 
ippets. 

38. To ſtew Ducks the French faſhion. | 

Take the Duck and half Roaſt ir, put half a ſcore 
of Onions. in the belly whole, ſome whole pepper, 

2 bundle of Thyme, and a little Salt, when je is 
half Roaſted, rake it up and ſlaſh it into pieces, 
put it between two diſhes, and pierce the Gravy, 

ix ſome Claret-Wine with that Gravy, and 4 litt 

iced Nutmeg, a couple of Anchovies, waſh them 
and ſlit them, ſlice the Onions m the Ducks belly, 
cover the Diſhes cloſe, ſo let them fievs whili 
enough, take ſome butter, bear it thick, aod ſhred 
Lemon iu it, and ſerve it: Garniſh yo.irdiſh with 
the Lemon-peel, aud your Onions. | 
$7 To make 4 Florentine. 

Take the Kidney ofa Loin of Veal, or the Wing 
ofa Capon, or r Rabbit; mince any eff 

| theſe _ 


| 
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| theſe ſmall with the . Kidney of a Loin of Mutton, 
if ic be not ſat enough, then ſeaſon it wich Clovyey 
Mace, Nutmeęs and Sugar, Cream, Currans, Egg, 
and Roſe water ; mingle theſe four together, and 
put them into a diſh between two ſheets of paſſe 

then cloſe it, and cut the paſte round by the brim d 

the diſh; then cut it round about like Virginal ke 
turn up one, and let the other lye , prick ir, bake 
it, (crape on ſugar, aod ſerve Ir. 

58. To nate Curd Cakes, 

- Take a pint of Curds, four Eggs, take out 20 
the whites, put-ip (ome Sugar, a little Nurmeg ar 
a little Flower, t them well together, and dre 

them in, and fry them with a little butter. 
59. To roaſt a Leg of Mutton the French way. 

Take half a pound of Mutton, and a quarter 
a pound of Suer, ſeaſon it with (weer Herbs; and; 
little Nutmegy and two or three ſhallots; ſlice t 
very (mall, and ſtuff the Mutton round; then ta 
ſome of the beſt Hackney Turneps, and boyl the! 
in Beef-broath very tender, then ſqueeze the wi 
ter from therh a little, ſer them in the diſh under the 

Leg of Mutton, when it is half roaſted, and fo | 
the gravy drop into them; and when the Meat | 

roaſted, ſerve them in the diſh with it, with a lin 
freſh Butter and Vinegar : Garniſh your diſh wit 

| n Onions and Parſley, and ſome of the Turne 
60. To firw a Carp. | 

Take aliving Carp, and knock him on the he 
open him in che belly, take heed you break not t 
all, pour in a little Vinegar, and waſh out all t 
blood, ſtir it about with your hand, and keep t 


blood ſaſe; then put as much Whire-wine into 
pan or ſkillet, as will almoſt cover, and ſet it on i 
fire; put to jt an Onion cut in the middle, a Cie 
or leſs of Garlick, a Race of Ginger ſhred, a N 
=? 8 or bundle of ſweet hert 


hree or four Anchovies ; your Carp being 


_ IC 
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out, and rubbed all over with ſalt, when the Wine 
(into which you may put in a little water) doth 
' boyl, pur the Carp in, and cover him cloſe, and 
ler him ſtew up about a quarter of an hour, then 
put in the blood and Vinegar, with a little Butter, 
ſo diſn up the Carp, and ler the Spawn, Mile and 
Revert be laid upon ir; the Liquor that boyled him, 
with the butter is the beſt ſauce, and is to be eaten 
as broath : Garmſh the diſh with Lemons and gra- 
red bread. 
61. To mabe Marrow- Puddings. 

Take a pound of the beſt Jordan-Almonds , 
blanch them, bear them fine 1n a ſtone or wooden 
Mortar (not In braſs) with a little Roſe - water, rake 
a pound of fine powder- ſugar, a penny - loat gra- 
ted, Nutmeg grated, a pint of Cream, the Mar- 
row of 2 Marrow-bones, 2 grains of Amber · greece, 
mingle them all together with a little ale, fill the 
ſkins, an4 boyl chem gently as before. 

* *  , 62, To nate a Sack-Poſſet, 

Set a Gallon of Milk on the Fire, with whole Cl 
namon and large Myce, when it boyls ſtir in a half, 
or whole pound of Naples-biſket grared very ſmall, 
keeping ir ſtirring till it boyls, then beer eight Eggs 
together, caſting of rhe Whites away; beat them 
well wich a Ladle- ful of Milk, then take the Milk 
off the fire, and flir in the Eggs; then put it on 
again, but keep it ſlirring for fear of curdling; then 
make ready à pint o Seck, warming it upon rhe 
coals, with a little Roſe-warer, ſeaſon your Milk 
with ſugar, and pour it into the Sack in a large be» 
ſon, and ſtir it apace, then throw ona good deal of 
beaten Cin imon, and ſo ſerve it up. 

63. To haſh a Rabbit. / 

When your Rabbit is waſh'd you muſt Uke the 
Fleſh from the bones, and mince it ſwall, then put 
to It a little ſtrong broath and Vinegar, an Onion ot 
two, with a grated Nurmeg, and let it ſtew vp to» 
gether, the miuce à handful of boyled patiley- 
"— G 2 green 
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een, with a Lemon cut like Dice, and a few Bar- 

tries, put itinto the Haſh, and coaſt it alrogether, 
and when it is enough, put a ladle full of ſweet but- 
ter to it, and diſn it upon the Chines, and garniſh 
ic with Lemons, 

\ 64- To Mabe 4 Freſh Chreſe. 

Take ſome New Milk, or Cream, and a Race d 
Cinamon, ſcald jr, then take it off the fire, ſweet 
en it with fine Sugar, then take a ipoonful of Run- 
net to two quarts of Milk, ſer it by, and keep i 
cloſe covered, and ſo let it ſtand, when the Cheeſe 
comes, ſtrew a little fine Sugar, and grated Nutmeg, 
— ſerve it in with ſippets, ſops in Sack, or Muſk- 
adine. 


65. To make an Artichoab-Pye. 

Take the bottoms of ſix Artichoaks, boyled very 
tender, pot them in a diſh and ſome Vinegar 
over them, ſeaſon them with Ginger and Sugar, 1 
little Mace whole, and put them in à coffin of paſte, 
when youſlay them in, lay ſome Martow and Dates 


fliced, and a few Raifins of the Sun in the bottom, 
with good fore of butter, when it is half baked, 
take a Gill of Sack being boyled firſt with ſugar, 
and a peel of Orange. Pur it into the Pye, and Ct 
it in che Oven again till you uſe it. 

66. To mabe Marrow-Paſties. 

Shred the Marrow and Apples together, and put 
a little ſugar to them, put them into puff. paſde, and 
fry them in a pan with freſh butter, and ſerve then 
2 the Table, with a little white ſugar, ſtrewed 
on lt. 

67. To make green Sauce. | 

Take a goed handful of Sorrel, beat it in a Mor- 
tar with pippins pared and quartered, with a littde 
Vinegar and Sugar ; put it into ſaucers, 

Or take Sorrel, bear ir, and ſtamp it well in 4 
Mortar, ſqueeze out the juice ol ir, and put there · 
to a little Vinegar, Sugar, and two hard Eggs mit- 
ced ſinal!, a little Nutmeg graced, and Batter, 4 
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this upon the coals till it is hot, and pour it into the 
diſh on the ſippets : This is ſauce for Hen, and 
Veal and Bacon. 

78. To pickle Oy fers. 

Take a quart of the largeſt great Oyſters with the 
Liquor, waſh them clean and wipe them, add to 
them a pint of fair water, and halfa pint of White- 
wine Vinegar, half an ounce of whole Pepper, 
an handful of Salt, a quarter of an Ounce of large 
Mace, with the Liquor of the Oyſters flrained 
put all together ina p.pkin over a ſottfie, let chem 
ſimper together a quarcer of an hour; when the 
Oyſters are enough, take chem up , and put them up 
into a little fair water and Vinegar till they be cold, 
the pickle boyling a quarter of an hour after the Oy- 
ſters are taken up; both being co d. put them up 
together, When you uſe them,garniſh the diſh wit 
Batberries and Lemons, and a little Mace and Pep» 
per, and pour in ſome of the pickle. 

69. To make Scotch Collops of Veal. 

Cut out your Fillet into very broad ſlices, fat and 
lean, not too thick: Take eight Eggs, beat them 
very well with a little Salt, grace a whole Nutmeg, 
take a handful of Thyme, and ſtrip it, chen take 
a = of Sauſages, half a pint at ſtewing Oyſters 
of the largeſt, waſh and cleanſe them ſrom the 
Gravel, then half fry your Veal wich ſweet butter, 
then put in your Sauſages and Oyſters, then take a- 
payee of a pound of Capers, ſhred them very 
mall; wich three Anchovies diſſolved in Whirc-- 
wine and fair water, ſo put in your Eggs, ſhred Ca- 
pers and Anchovies, Butter and Spice, and min- 
gle them, and ſtrew them in the pan upon the Veal 
and Oyſters, ſerve it with ſippers, with aliidle ſreſn 
Butter and Vinegar, with Lemons ſliced, and Bar- 
berries, with a little Salt. You muſt have a care 
to keep the meat ſtirring, leſt the Eggs curdle with 
the hear of che fice, 
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70. To make a rare White-pot., © _ 
Take three pints of Cream, whole Cinamon, 
a little ſIfced Natmeg, ſet on the Cream and Spice, | 
and ſcald ir, take a penny-loaf, and ſlice it very thin, 
rake a couple of Marrow-bones, lay the Marrow li. 
ced on the bottom of the diſh, upon the Marrow 
lay che Bread, then lay Raiſins of the Sun over the 
Ercad, and lay Marrow again as before : To the 
three pints of ſcalded Cream, add nine yolks of 
,- Ez22s well beaten with Roſe-warer, ſweeten the 
cam with white Sugar, and take out the whole 
mon. and beat the Cream, and Eggs well, fill 
up a broad ſhallow bafon and bake it, when it. is 
e enovghſcrape fine ſugar on it, and ſtick jt with red 
and u hire Muſcadoes, and fo ſerve it. 
71. To make a very fint Caflard. 
+ Take a quart of Cream, and boyl it with whole 
Spice, then bear the Yolks of ten Eggs, and five 
whites, mingle them with a lirtle Cream, and when 
your Cream is almoſt cold, put your Eggs 1oto it, 
and flir them very well, then ſweeten it, and put 
ont vour Cuflard into a deep diſh, and bake it, then 
ferve it in with ſrerch Comfi's ſtrewed on it. 
72. To mabe Hin Pyes of an Fel. 
Take a ſreſh Ech, fla it, and cur off the Fiſh 
from the bgnes, mince it {mall , then pare tuo or 
three Wardens, or Years, mince of them as much 
as ofrhe Eel, temper them together, and ſeaſon 
them with Ginger, Pepper, Cloves, Mace, Sulr, 4 
- Jute Sanders, tome Currans, Raiſins, Pruans, Dates, 
Me rjoice, Eutter and Roſe-water, | 
N 73. Jo ba be Rabbits to be eaten cold. 
When your Rabbits are parboyled, take out all 
8 Li bones you can well take out, and lard them, 
men icaſon them with Pepper, Salt, Cloveg, Mace 
enn Nurnegs, with a good quantity of Savoury, and 
, Yorc'd Meat ; then put them into your prepared cof- | 
* "fin, put in butter, and cloſe your Pye, bake It, and 
len it is cold fill ir with clarified Butter. | 
E N , | 74+ To 


i" 
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. 


| with Clarified Butter when it is cold. 


cloſe covered, 
Onunge- peel, a little Dill ſeed” VI 0 0. 
. water, when this is cald and ſtiſf, 


hs. \ 4 


| 716. To babe a Fol o Leia OP 
Let your 141 ZEK yled, and ae 
ir with Pepper only (the ſkin bein Reel) 
firew the bottom of your prepared coffin ” 
Onion.or to minced ſmall 3 cloſe your Pye, -and 
bake it; then take the Volks and Whites of about 
a dozen Eggs, not boyled altogerher hard, mince,, 
them ſmall with your Knife, and put them into 
drawn Butter, toſs them together, then draw your 
Pye, and pour in this Lear of Eggs all over, and 
ſhake ir together, ſo put on your Lid, 1 Diſh 
your Pye. 
25. To bake a Ti hey. M 
Boyl and Lard your Turkey, when it is par- 
boyled, lea ſon it with pepper, Salt, and a lint's 
Cloves and Mace; then put him into your prepared: 
Coffin, lav on butter and cloſe it: put the Head on 
the top with your garniſh, then hake ir, and fill it. 


78˙ To Rea Caius Feet. * 

Firſt hoyl them tender, and blanch them, z 

being cold, Lard them thick u th ſmall Lard, thet 

it chem on a {mall ſpit, and Roaſt them 3 ſerve.” 
m with ſauee made of Vinegar, Clnamony 1g 

nd Butter, "py 


F 

1 

Ay 
*% 


77. To babe 4 Gooſe. 

Break the bones of your Gooſe; and T 

then ſeaſon him with Pepper and Salt, a | 

Cloyes and Mace, if you pleaſe, you may bake” 7 

— 2 with it, becauſe your ſtubble · Gee 

far, and your Rabbits dry, you weed dot 

hard either, bake it in good hot butter paſte, 1 
Take about twelve 


78. To * Apple - Pyes to ſry. 
and almoſt cover them with | wat: and 
on a Gem 5 


ippins, pare „ 
pound of ſugar, let them bo 
with a ſtick 


x. | 
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little Paſties with rich Paſte, and fo fry them, 
- 79. To make a Rare Dutch Pudding. | 

Take a pound and a half of Freſh Beef, all lem, 

© with a pound and a quarter of Beef. Suet, both 
ſliced very ſmall, then take a flale half. penny loaf 
and grare it, à handful of Sage, a little Winter ſa- 

voury, and a little Thyme, ſhredall theſe very ſmall, 
roke four eggs, half a pint of Cream, a few Cloves, | 
Nurmegs, Mace, and Pepper finely beaten ; min- 
gle them all together very well with a little Salt, 
roul it all up together ina green Colwort · Leaf, and 
then tve it up hard in a Linnen Cloath 3 Garniſh 
your Diſh with grated bread, and ſerve it up with 
Muſtard in ſaucers, 

80, To make Sauſagts. 

Take Pork, more clean then far, mince it exceed- 
ing ſmalj together, then take part of the Fleak of 
Pork, which is the ſuet, in pieces about the big- 
ne of the top of your finger, ſeaſon each a part 

with Sage minced, good ſtore of Pepper, and ſalt, 
with ſome Cloves and Mace mixt in the ſeaſonin 
each of them, then rake (mall ſheeps-guts, an 
cleanſe them, (ſome uſe Capons-guts) and fill them 
with your Funnel, always putting ſome of the fleak 
between the minced, if you have it ready, you may 
Cprinkle a little ſack on the top of the ſauſage-mear, 
aud it will make it fill che hetter. 
81. To Stew Beef in Gobbets, the French Faſhion, 
Take a Flank of Beef, or any part bur the Leg, 
cut it into ſlices, or Gobbets as big as Pullers Eggs, 
with ſome Gobbers of far; and boyl it into a pot or 
pipkin with ſome fair ſpring water, ſcum it clean, 
* andafter it hath boyled an hour, put to it Carrots, 
 Parſnips, Turnips, great Onions, ſome Salt, Cloves, 
Mace, and whole Pepper; cover it eloſe, and ſtew 
it till it be very tender; and half an hour before 
its ready pur into it ſome pick d Thyme, Parſley, 
* Winter-ſavoury, ſweet Marjoram, Sorrel and Spi- 
nage, (being a little bruiſed with the back of 2 
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dle) with ſome Claret-wine : Then diſh it on fine 

. ſppets, and ſerve it to the Table hot; Garniſh it 

2th ah Grapes, Barberries or Gooſb:rries : Or elſe 

oaf uſe Spices, the bottoms of boyled Arrichoaks pur in- 
fg. d beaten Butter, and grated Nucmeg, garniſhed _* }; 


I with Barberrics. 
f $2. To boyl 4 Capon, or Chicken with Sugar-Peaſt, 


— | When the Cods be but young, ſtring them, - and 4. 
t, pick off the Huſks, then take two or three hand-· 
d tu's and put them into a Pipkin, witn half a pound 


h of ſweet butter, a quarter of a pint of fair water, 

1 roſs Pepper, Salt, Mace, and ſome Sallet Oyl ; 
ſew them till they be very tender, and ſtrain to 
them three or four Yolks of Eggs, with fix ſpoon- 


fuls of Sack. 
83. To boyl Perches, 2 

Let your Liquor boyl, and your pan be ſeaſoned 
wich a little White-wine, a couple of Onions cur 
in halves, a bunch of (weer Herbs, and alittle white 
Pepper ; boyl them 2 quick, and flea them 
on both ſides, and diſh them upon ſippets, Then 
take a little Whicc- wine, Gravy and Vinegar, with + 
a grared Nutmeg, and almoſt boyl it over a Cha- 
fing diſh, then pour ſweet butter over it; Garniſh. . 
it with Barberrics and ſliced Lemons. - 

84- To boyl Eels. 

Cut the Eels and ſtew them; whewrhey are half 
done, beat a litele Ale with 'Vinegar and put into 
the Liquor with ſome Parſley and {ſweet Herbs 3 
Diſh them and ſerve them up in their Broath wth s 
l:rr;e ſalt, , 

'85. 4 Turkiſh Db of Meat. 

Take an inter-larded piece of Beef, cut-it into 
thin ſlices, and put it into a pot wich a cloſe cov * 
ot flewing pin; then put into it a good quantity fs 2 
cican pick Rice, ſkin it very well, and put into 
it a quantity of whole pepper, 2 or:3 whole Onjons, © 
and let it boyl very well, and take our the Onions, 
tad dith ir on ſippets ; the thicker ic is the better. 


- 
* 


„386. Toboyl a Chine of Beef powdered. 
Take either 4 Chine, Rump, Surloin, Briſket, 
Rib, Flank, Buttock, or Filler of Beef, and give 
them in Summer a weeks po wdering, in Winter a 
Forrnight, you may ſtuff them, or let them be 
plain; if you ſtuff them do it with all manner of 
meet Herbs with fat Beef miaced, and ſome Nut- 
meg; ſerve them on brewis, with Roots, or Cabbage 
doyled in Milk, with beaten butter. 
87. To make a Haſh of a Capon or Pullet. 
Take a Capon, or Patridge. or Hen, and Roaſt 
them, and being cold, mince the brains and wiogs 
fine, and tear the Legs and Rumps whole, to 
be Carbonaded ; then put ſome ſtrong Mutton- 
breath, or good Gravy, grated Nurmeg, a great 
Onion and Salr, then ſtew them in a large Earthen 
Pipkin, or ſatice- pan, ſtew the Rumps and Legs in 
the ſame ſtrong broath in another pipkin ; then 
take ſome light French Bread chipt, and cover the 
bottom of the diſh, ſteep the bread inthe ſame broath, 
or good mutton Gravy, then pour the Haſh on the 
ſteeped bread, lay the Legs and the Rump on the 
Haſh with ſome fryed oyſters, ſliced Lemon and le- 
mon peel, the juice of an Orange, and yolks of e 
ſtrained, and beaten butter, Garniſh the diſh with- 
carved oranges, Lemons, r. Thus you may haſh: 
any kind of fowl. 
88. Todreſs 4 Cods head. 
Cur off the Cods-Head beyond the Gills, that 
you may have part of the body with it, boyl it in 
water and ſalt, to which you may add half a pint 
of Vinegar, the Head muſt be little more than co- 
vered ; you put it into the Cauldron, rake 2 
N of the biggeſt cleaneſt Oyſters, and a bunch 
dbl ſweet Herbs and Onions, and put them into the 
mouth of che Head, and with a pack thread bind 
the Jaws faſt; you muſt be ſure to pick ir, and walh 
H dean: When ir is boyled enough, rake it 
d (er ira drying over a Chating-diſh of __ 
' , Ie U 


2 


1 
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then take the oyſter Liquor, . four Anchovi ind. 
a fliced Onion, put to them a quarter of oaks 3 
White-wine and ſweet - butter, and melt them to- 


i wa 


gether, and pour ir on the Cods-head 3; ſtick ail, 


or moſt of the oyſters upon the Head, or where 
they will enter, and garniſh it over with them 3 
grate on 2 little Nurmeg, and fend it ſmoaking up 3 
Garniſh the brims of the diſh with Lemon, and iNt- 
eed Bay-leaves. # 
89. To boyl Widgtons or Teal, | 

Parboyl your Widgeons or Teal, and then ſtick . © 


whole Cloves in their breaſts, put into their bellles 


2 little Winter-ſavory or partly ; boyl them in a 
pipkin by themſelves, thicken it with Toaſts, ſea- 
ſon it with Verjuice, Sugar, and a little Pepper ; 
Garniſh your Diſh with Barbcrries and Pruans, and 
ſo lerve them. 

90. To nale a Veal-Pyr. 

When your Paſte is raiſed ; then cut your Leg of 
Veal into pieces, and ſeaſon it with Pepper, Nut- 
meg and ſalt, with ſome whole large Mace, and fo 
lay it in your prepared Coffin, with good ſtore of 
Raiſins of the Sun, and Currans, and fill it up win 
ſweet butter, then cl5ſe it, and ſet it in the Oven, 
and when bak'd, ſerve It hot. 

91. To nate a fry'd Pudding« 

Take grated bread, Currans, Cloves and Mace, 
with Beef ſuet and ſugar, and one yolk of an Egg 
beaten, mix all well together, and make them into 
flat bowls, then fry them in Reef-ſuer, and Garniſh. * 
your diſh with Sugar, ſerve them always at the firſt» 


Courle. 
3 92. Io bub? a breaft of Nal. 
Firſt parboyl ir, and rake out the long bones, 
and ſo I y it in a Diſhin Vinegar two or three hours, 
then take it out, and ſeaſon it with Pepper and ſalt, 
and ſd lay i into a thin fine paſte, . with good ſtore 
of fine ſweet herbs finely chopr, and good Nore of 


Butter or Marrow; then bake it, then put in ſome - 


y n 
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"Juice of Oranges and ſerve it hor. 
93. To makt 4 Paſit for all manner of Tarts. 
Take very ſweet butter, and put into fair water 
and make it boyl on the fire; then take the fineſt 
flower you can get, and mix them well together, 
till it come to a paſte, and ſo raiſe it; but if you 
doubt that it will not be Riff enough, then you may 


mix ſome yolks of Eggs with it, as you temper all 
your ſtuff together, | 


94. To make a baked Pudding. 
Grate a penny-loaf, and put thereto more ſuet, 
then bread minc'd ſmall, with ſome Nutmeg and 

Sugar, and two yolks of Eggs, tempering it onl 

with Roſe-water 3. Then Butter a little pewter Di 

in the bottom, and put your ſtuff after it is well 

tempered thereinto, then bake it, when tis baked, 
ſtir 1t up from the bottom of the Diſh, and fo turn 
the underſide uppermoſt, then ftrew ſome Sugar, 
upon it, and upon the brims of the Diſh, and ſerye 
it firſt to the Table, 
95. To boyl Sparrows, Larks, or other ſmall Birds. 
Take a Ladle full of ftrong Mutton-broath, a lit- 
tle whole Mace, and a handful of parſley , put in 
alittle Winter-ſgyoury, ſeaſon it with Verjuice, Su- 
gar, anda little Pepper, thicken it with a ſpoonful 
of Cream, and rhe yo of an egg. 
96. To boyl a Capon with Aſparagus. 

Boyl your Capon or Chicken in fair water, aud. 
tome ſalt, then put in their bellies a liitle Mace, 
chopped py and ſweet butter; being boyled 
ſerve them on ſippets, and put a little of the broacth + 
on them; Thea have a bundle or two of Aſparagus 
boyled, put in beaten butter, and ſerve. it on your 
Capon or Chickcu. a * 25 ä 
; 7. To boy} a Chickin-or Capon in white Broath. 

aeſt+ boyl:the Capon in watet and ſalt, then 3 
pies of ſtrong broath, and a quart of White-wine, 
| and fiew it io a pipkin wich a quarter. of a pune 
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of Dates, halt a pound of fine Sugar, four or five 
blades of large Mace, the Marrow of three Mar- 
row-bones, a handful of white Endive, ſtew theſe 
in a pipkin very lealurely, that it may but only fim- 

r, then being finely ſtewed, and the breath well 
taſted, ſtrain the yolks of ten Eggs, with ſome of 
the broath ; before you difh up the Capons or 
Chickens, put the Eggs into the broath, and keep 
it ſtirring, that it may not curdle, give it a Walm 
and ſer it ſtom the fire; the Fowls being diſh'd 
up, put on the broath, and Garniſh the Meat with 
Dates, Marrow, large Mace, Endive, preſerved 
Barberries, Oranges, boyled Skirrets, Pomegranats, 
and Kernels. Make a Lear of Almond-paſte, and 
Grape verjuice. 

98. To boy! a Capon with Sage and Parſley. 


Firſt boyl it in water and Salt, then boyl ſome - 


Parſly, Sage, two or three Eggs hard and chop 


them ; then haye-a few thin ſlices of fine Manchet, 


and ſtew all together, but break not the ſlices of 


bread ; ſtew them with ſome of the broath where- 
boyls, ſome large Mace, Butter, a - 


ln the Ca 
little White - wine, or vinegar, with a few Barber- 
ries or Grapes ; diſh up the Chickens on the ſauce, 
and run them over wich ſweet Butter, and. Lemon 
cur like Dice, the peel being cur like (mall Lard, 
and boyl a little peel with the Chickens, 

99. Te Kabbits with ſweet Sauce. 

Cut your Rabbet in pieces, waſhit, and dry ir 
well in a Cloath, take ſome freſhburrer, and fry the 
Rabbet ig ir, when your Rabber is little more then 
half fryed, take ſome ſlices ſhred very ſmall, a 
quarter of a pint of Cream, the yolks of a couple 


of eggs, ſome grated Nutmeg and falt, when the © 
Rabbet is enough, put them into the pan, and fiir © 


them altogether ; take a little vioegar, ſreſh hutter 
and ſugar, melt it together, and ſo ſet ve it with ſip- 
pets, the diſh garniſhed with Flowers, . 


* 
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100. To Wake 4 French Pottage called Shink. 
Take a leg of Beef, and chop it into three pie- 
ces, then boyl it in a pot with three pottles of 
Spring-water, a few Cloves, Mace, and whole pep- 
r; after the pot is ſcumm'd put in a bundle of 
weet Marjoram, Roſemary, Thyme, Winter-ſa- 
voury, Sage and Parſley, bound up hard, ſome 
„and two or three great Onions whole, then 
about an hour before dinner put in three Marrow- 
bones, and thickenit with ſome ſtrained Oatmeal, 
or mancher ſliced and ſteeped with ſome Gravy, 
ſtrong broath, or ſome of the portage ; then a little 
before you difh up the Skink, put into it a little fine 
powder of Saffron, and give ita walm or two; 
Diſh it on large ſlices of French Bread, and Difh 
the marrow-bones on them in a fine clean lirge diſh, 
t -then have two or three manchers cut into Toaſts, 
aud being finely Toaſted, lay on the Knuckle of 
Beef iu the middle of the Diſh, the Marrow bones 
round about it, and the Toaſts round about the diſh 
=» brim ; ſerve it hot. 
= 101. Fo Make Gooſeberry Cream: 
Firſt boyl, or you may preſerve your Govſcber- 
tles; then having a clear cream oled up, and 
ſeaſoned wich old Cinamon, Nutmeg, Mace, Sugar, 
4 1 water and Eggs, diſh ir up, and when it is cold, 
take up the Gooſebcrries with a pin, and ſtick them 
en in rounds as thick as they can lye wpon-the (aid 
© 2tream, Garniſhing your diſh with them, and ſtrew 
* them over with the fineſt Sugar, and ſerve them 


102. To make a Dudking Pudding. 

Take a quart of ſweet Cream, and near half a 
of Almonds blanched, and finely beaten, 

then ſtrain them, and boyl it with large mace, and 
ſeaſon it with Roſe - water and Sugar ; then rake 
ten Epps, and five of their whites well beaten with 
ſmall Cinamon, and two or three ſpoonfuk of flow- 
er, mix all well together, and make it of the thick 


4 
_ 4 
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neſs of Batter, then wet a cloath, and rub it with __ 
Flower, tying your Pudding round therein, and 
boyl ir jn Beef-broath two hours; take it up, and 
put a little White wine, Sugar, and fliced Nut- 
meg into a Pewter- diſn, and put your pudding into 
; then ſcrap? ſome Sugar on the brims and ſetve 
It, 


— 


* * 


103. To nate Clouted Cream. 

Take new Milk and ſet it on the fire from Morn- 
ing till Evening, but let it not boyl; And this is 
called my Lady Youngs Clouted Cream. _ 

104. To Souce 4 young Pig. Fe” 1 

Scald a zoung big, boyl it in a fair water and white» 
wine, put thereto (ome Bay-leaves, whole Ginger 
and Nutmegs quartered, and a few whole Cloves, 
boyl it throvghly, and let it lye in the ſame broath 
in an Earthen pot. — 

log. To make Polonian Sasſag g. 1 

Take the Fillets of a Rog, chop them very {mall N. 
with a handful of red Sage; ſcaſon it hot "Git. 25 
ger and pepper; then put it into à great 1 
pur, ler it lye three nights in Brine, then boyl , 
and hang it up in a Chininey where Fire is uſualx 
kept; Theſe Sauſages will keep à whole Year, ant 
_ are good for Salers, or to garniſh boyled Meats, r 
to reliſha * Wine. 5 , . 55 

106. To keep Salmon freſh a whole Month. 

Firſt boyl — — jr uſually, then put it itt 1 
to an earthen pot, and cover it in good White Vi- 
negat, putting thereto a branch of Roſemary, and 3 
ee p' jt very cloſe covered, and fo you may keep . 
that it will retain its perfect taſte and delicacy for 4 
Moneth or more. „ 

107, To make tender and delicate raw n. 
. 


Put a Collar of Brawn in 4 Kettle of water, 
fet it into an Oven, as for Houfhold-btead, <A 
. let it ſtand as long as you would do bread, * 
and it will be very excellent Bra wn. » 
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ics. To ve powdered Beef after it is boyled, 
weet pve or fix Weeks. 

When your Beef hath been powdered about a 

fortnight, then boyl it well, and dry it with a cloath 


and wrap it in dry cfo.;ths, and put it into ſome pot 
or veſſel, and keep ir cloſe from the air, and it will 


„keep found two or three Months. , 


IogTo dreſs Neats-tongues and Udaers. 

When they are boyled enough in Bcef-broath, 
and ſcumm'd, you muſt have your Furneps ready 
boyled, cut in pieces, and ſoak'd io butter, or elſe 
Collitlower and Carrots, or all of them; then put 
the Turne ps all over the bottom of a large Diſh, 
then ſlice out the Tongues, and lay the ſides one 
againſt another, ſlice the Udders, and lay them be- 
rween, oppoſite to one another; Garniſh the Col- 
liflowers all over them, and the Carrocs up and down 
between the Colliflowers, xh Barberrics and Parſly 
ca the brim of the diſh. 

Ho. To make Pannadd. - 

Take 2 quart of Running-water, and put it on 
the Fire in a ſkiller, then cut a little Roul of bread 
in ſlices, abourrhe bigneſs of a groat, and as thin as 
Wafers, lay it on adith on a few Coals, then put it 
into the water, with two handfuls of Currans pick d 
and waſh'd, a little large Mace, when it is enough ' 
ſesſon ir with Sugar and Roſe-warer. 

III. To hake Liver Puddings. 

Take the Gurs of a yourg Hog, waſh them very 
clean, and lay them two or three dayes in water, 
take the Liver of the ſame Hog and boyl it till it 
will grate, then grare it very ſmall and fine, take to 
the v eight of the Liver almoſt the weight of Beef- 


- ſuer, ſeaſon ir with Salt, Cloves, Mace and Nutmeg 


finely bearen, a penny loaf grated, a pound of the 
beſt white Sugar, two. pound of good Currans, 4 
pint of good Cream, a quarter of a pint of Roſe- 


water, three Eggs, mix all together ro ſuch a thick- 
; bvels, that you may fill the Guts, then prick 2 
N an 


r  - 


2nd put them into boyling water, and kt ep an even 
Fire for half a quarter of an hour 3 then take them 
up, and lay them upon ſtraw, you muſt have 2 care 


not to tye them too hard, nor too ſlack, leſt they 


break in boyling. 
112. To make 4 vart Citron- Pudding. 

Take a penny loaf and grate it, a pint and half 
of Cream, half a dozen of Eggs; one Nutmeg fli- 
ced, a little ſalt, an Ounce of Candyed Citron fli- 
ced (mall, a little Candied Orange-peel ſliced, three 
Ounces of Sugar, put theſe into ,a wooden diſh 
well flowered, and cover it with a Cloath, and 
when the water boyleth put it in, boyl it well, and 
ſerve it up with Roſe-warer and Sugar, and ſtick it 
with Wafers or blanched Almonds. 

4 To bake 4 Gammon of Bacon. 

Water ir freſh enough, and ſeeth it as tender as 
you may to handle ir, then pull off che ſkin and 
ſtuff it with Parſley, Penny-reyal, Thyme, Marjo- 
ram, Marygolds, Camomile and Sage, chop them 
ſmall, and ſeaſon them with Sale and Pepper, 
Cloves, ſmall Raiſins, yolks of Eggs bard roaſted, . 
then ſtuft your Bacon, and cut off the lean of the 
Bacon; and mince it ſmall, and take a handful of 
your ſtuffing, and mingle it with three or four yolks 
of raw Eggs, and then put it upon the gammon, then 


' Cloſe on the ſkin again, and cloſe it in paſte, 


114. To boy! Foodcocks or Snites. 

Boyl them either in ſtrong broath, or in water 
and lalt, and being boyled, rake our the Guts, and 
chop them ſmall with the Liver, pur to ir ſome 
Crumbs of grated Whire-bread, a little Cock-broath, 
and ſome large Mace, ſtew them togethet with ſome 
Grayy, then diſſolve the Yolks ot t Eggs in ſome 
Wine- Vinegar, and a little grared Nurmeg, and 
when you are ready to diſhe it, put ia the Eggs, 
and tr ir among the Sauce with a little butter, diſh 
them on ſippets, and run the Sauce over them 
with ſome beaten butter and capers, a Lemon 5 
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ced ſmall; Barberries, or whole pickled Grapes. 
115. To make a made diſh of 2 

Pur on your Skillet of water with ſome Curran 
a boyling, then pare about a dozen of Pippins, and 
cut them from the core into the ſaid water, whe 
they are boyled tender pour them into a Cullender 
when the water is drained from them, put them 
into a Diſh, and ſcaſon them, (but ſtay till they are 
cold, leaſt it melt your Sugar) with Sugar, Roſe- 

water, Cinamon, aud Caraway-ſceds, then roul 
out two ſheers of paſte, put one into the diſh bot. 
tom, and all over the brims, then lay the Apples in 
the bottom round and high, wet it round, and co- 
ver it with the other ſheer, cloſe it, and carve it 
about the brims of the diſh as you pleafe, prick 
ir, and bake ir, ſcrape Sugar upon ir, and ſerve it 
up. | 

: 116. To make 4 Fool. 

Set two quarts of Cream over the Fire let it boyl, 
then take che Yolks of twelve Eggs, and beat them 
very well, with three or ſour ſpoonſuls of cold 
Cream, and then ſtrain the Kggs in the Skillet of 
hor eream, ſtirring it al the time to keep ir from 

burning, then ſet it on the fire, and let it boyl a 
little while, but keep it ſtill ſtirring for fear of burn- 
ing, then take it off, and let it ſtand and cool, then 
take two or three ſpoanſuls of Sack, and put it in 
the Diſh with four or five fippers, ſer the diſh and 
Sippets a drying, and when they be dry that they 
hang to the diſh, ſweeten the Cream, and pour it 
into the diſh ſoftly, becauſe the ſippets ſhall nor riſe 
up; this will make three diſhes: When it is cold 
it is fit to be eaten. 

117. To boyl Flounders or Jacks the befi way. 

Take a pint of „ hite-wine, che Tops of young 
Thyme and Roſemary, a little whole Mace, alittle 

f whole pepper, ſcaſoned with Verjuice, Salt, and 
| a piece of ſweet butter, and ſo ſerve h; you may 
do fiſhin the ſame Liquor three or four times. «of 
ma LOR | | 118, 
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118. To boyl 4 Haunch of Veniſon, 

Firſt ſtuff your Veniſon with a hangful of; ſweet 
Herbs, and | py rare with a Litle Beef fuer, - 
and yolks of Eggs boyled hard ; ſcaſon your ſtuffing 
and pepper: nutmeg, ginger and Saltz put your 
Haunch of V-niſon a boyling, being powdered be- 
fore ; then boy! up three or four Colliflowers in 
ſtrong braath, and a little Milk; when, they are 
boyled, put them forth into a pipkin, add to them 
drawn butter, and keep them vam by the Fire ; 
then boyl up two or three handfuls of. Spinage in 
the ſame Liquor, when it is boyl'd up, pour our 
part of the broath and put in a little Vinegar, and 
a Ladlcful of (weer butter, and à grated Nutmeg, 
your diſh being ready with fippets in tie botrom, 
put on the Spinage round toward your Diſh fide ; 
then take up the Veniſon, being boyled, and put 
it into the middle of your diſh, and pur in your 
Colliflowers all over it, pour on your ſweet butter, 
over your Colliflowers, and garniſh it with Barper- . 
ries, and the brims of the Diſh with green Parſley 
minced, Cabbage is as good, doe in the ſame man- 
ner as'Colliflowers. , 

119. To make an Eel-Pye. ' 

Walſh, flea, and cut your Ech in pieces, put to 
them a handful of ſweet Herbs, parſly minced with. 
an onion, ſeaſon them wich Pepper, Salt, Cloves ; 


Mace and Nutmeg, and having your Coffin made 


of good paſte, put them in, and ſtrew over them 
two-handfuls of Currans, and a Lemon cur in ſlices, 
then put on butter and cloſe the pye, when it is 
baked, put in at the Funnel a little ſweet butter, 
White-wine and Vinegar, beaten up wich a couple 
of yolks of Eggs. 
120. To bake Straks the 
Seaſon the Streaks with Pep 


ench way. 
» Nutmeg ; and 


Saltlighrly, and ſct them by; then take a piece f ö 


the leaneft of the Leg of Mutton, and mince ir 
ſmall with (ome Beef-ſuer, and a few ſweet Herbs, 


* 
as * 
. o 


as Tops of Thyme, and Penny-royal, grated bread, 
yolks of Eggs, ſweet Cream, Raiſins of the Sun, 
c. Work all theſe together, and work ir into lit 
tle balls, or puddings, put them in a deep round 
Pye on the ſteaks ; then put to them ſome butte 
and ſprinkle it with Verjuice, cloſe it up, and bak 
ir, when it is enough cut it up and liquor it with the 
Juice of two or three Oranges or Lemons. 

121. To make a Warden or Pear-pye. 

Bake your Wardens or Pears in an Oven with 
little water, and good quantity of Sugar, let your 
por be covered with a piece of dough 3; ler them 
not be fully baked by a quarter of an hour : when 
they are cold, make a high Coffin, and put them in 
whole, adding to them ſome Cloves, whole Cina- 
mon, Sugar, with ſome of the Liquor in the pot, 
ſo bake it. 

122 To few a Trout. 


Take a large Trout fair trim'd, and waſh it, put 
it into a deep Pewter Diſh ; then take a half a pint 


of ſweet Wine, with a lump of butter, and a little 
whole Mace, Parſley, Savoury and Thyme z mince 
them all ſmall, and put them into the belly of the 
Trout, and fo let it ſte a quarter of an hour, then 
mince the yolk of an hard Egg; and ſtew it on the 
Trout, lay the Herbs about it, ſcrape on Sugar, and 
ſerve it up. | 
123. To make Sauce for Pidgiens, 

Melt ſome Vinegar and Butter together, and roaſt 
ſome Parſley in the belly of the Fowl; or elſe Vine- 
leaves and nix it well together, and pour it on. 

124. A general Sauce for Wild-fowl. 

The moſt general Sauce for Wild Fowl roaſted; 
as Ducks, Millard, Widgeon, Teal, Snipe, Shel- 
drake, Plovers, Puers, and the like, is only Muſtard 
and Vinegar, or Muſtard and Verjuice mixed to- 

getfler, or clſc and Onion, Water and Pepper. 


125. 70 
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| +» 124, RNA Cows Uddr. 

Boyl your Udder very well, then ſtick it thick 
all over with Cloves, aud when it ls cold ſpit it, 
ind lay it to che fire , and baſte ir very well with 
ſweet butter, aud when it is ſiiffictently Roaſted 
and brown, and draw it in the Fire, and put ſome 
vinegar and butter on a Chafing diſh of Coals, and 
erumb in ſome whire-bread, and _ ir tin it be 
thick, chen put to it good flore of ſugir and Cina- 
mon, and putting it lato a clean diſh, lay the Cows 
Udder therein; and trim the ſides of the diſh with 
ſugar and ſo ſerve it. 

126. To Wake 4 Spinage-Tart. 
Take of good Spinage, and boyl it in Whire-wine 
till it be very ſoſt as Pap; then rake it and ſtrain it all 
na —— diſh, not leaving any uaſtrained : Put to 
it roſe · water, good ſtore of ſuger, Cinnamon, and roſe- 
water, and boyl it till it be as thick as Marmalade, 
then let it cool, and afrerwards fill your Coffin and 
adoru it, and ſerve it, it will be of a green Colour. 
| 127. To Wake 4 Tart of Rice. 

Pick your Rice very clean, aud boy! it in ſweer 
Cream till it be very ſoft, then let it ſtand and cool 
put to ie good ſtote of cintmon and ſugar; and the 
yolks of # couple of Eggs, and ſome currans; ſtir 
ind beat all well together: Then having made a 
Coffin as for other Tarts, put your Rice therein 
and ſpread jt all over the coffin, and break many 
ſmall bits of ſweer buttet upon it all over, and ſcrape 
ſome Sugar over ir, then cover the Tart and bake ir, 
and ſerve it as other Tarts. | 

128, To mabe a Codling-Tart, 

Take green Apples from the Tree, and coddle 
them in ſcalding water, without breaking, then peel 
the thin ſkin from them, and ſo divide them into 
halves, and cut our the cores, and fo lay them into 
the coffin, and do 28 i a Pippi Tart, and before 
you cover it when the Sugar is caft in ſpriukle good 

a i Ke 4 ore 
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ſtore of Roſe-water on ir, then cloſe k, and do u 
in the Pippin-Tarts. | | 
129. To Make 4 Pippin-tart. ils 

Take of the faireſt Pippins, and pare them, and 
then divide chem juſt in halves, and take out the 
cores clean;then roul the coffin flat, and raiſe of a ſu 
verge of an inch or more high ; lay the Pipping 
with the Hollow fide downward, cloſe one to ano» 
ther, then put 1nafew Cloves, a ſtick of Cinamon 
broken, and a little piece of butter, cover all clean 
over with ſugar, and ſo cover the coffin, and bake 
* as other Tarts ; when it is baked, boyl ſome 
Butter and Roſe-water together, and anoint the 
Lid all over with it, then ſcrape, or ſtew on it 
good ſtore of Sugar, and ſo ſet it inthe Oven again, 
and then ſerve itup. 

130. To make 4 Cherry-tart. 

Take the faireſt Cherries you can get, and pick 

them clean from Leaves and ſtalks, then ſpread out 
our coffin as for your Pippin-tart; and cover the 
— with Sugar, then cover the Sugar all over 
with Cherries, then cover theſe Cherries with Su- 
gar, ſome ſticks of Cinamon, and a few Cloves ; 
then lay iu more Cherries, Sugar, Cinamon and 
Cloves, till the coffin be filled up, then cover it, 
and bake it in all points as the Codling, and Pippin 
Tarts, and ſo ſerve it. In the ſame manner. you 
may make Tarts of Gooſcberries, Strawberries, 
Raſb:rrics, Bilberries, or any other Berry whatſo- 
cver. ; 
131. To mak! a Mince- Pye. 

Take a Leg of Muttonzor a neats-Tonrgue,and par- 
boyl it well, the Mutton being cut from the bone, 
then put to it three pound of the beſt Mutton-Suei 
ſhred very ſmall 3 then ſpread it abroad, and ſeaſon 
it with Salt, Cloves and Mace, then pur in good 

- flore of Currans, -great-Rajiſins- and Pruans clean 
waſhed and picked, a few Dates ſhiced, and ſome 
Orange-pecls ſliced : then being all well mixt y 

gether 
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 & gether, put ir into a Coffin, or many coffins, and 
| © bake them, and when they are ſerved up open 
he Lids, and ſtrew ſtore of Sugar on the Top of the 
Meat, and upon the Lid. 

132. To make 4 Calves-Foot-Pyt! 

Boyl your Calves-Feet very well, and then pick 
all the meat from the bones, when it is cold ſhred 
je as (mall as you can; and ſeaſon it with Cloves and 
mace, and put in good ſtore of Currans, Raifins 
and Pruans, then put it into the coffin with 
ſtore of ſweet butter, then break in whole ſticks of 
Cinamon, and a Nutmeg fliced, and ſeaſon it with 
Salt, then cloſe up the coffin, and only leave a vent- 
hole, put in ſome Liquor made of Verjuice, Sugar, 
Cinamon, and butter boyled together, and ſo ſerve 
t. 
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133. To nate a Tanſe. 
Take 2 certain number of Eggs, according to 
the bigneſs of your Frying- pan, and break them 


into 2 Diſh, raking away the white of every third 
then with a ſpoon take away the little white - 
hicken-knors that ſtick upon the yolks, then with 
a little cream beat them very well together, then 
e of green Wheat blades, Violet leaves, Straw- 
berry leaves; Spinage and Succory, of each a libe 
quantiry, and a few Walnut · Tree- huds; chop and 
bear all theſe very well, and then firain out the 
juice; mix it then with a little mote cream, put 
o it the Eggs, and ſtir all well together; then put 
m 2 few crumbs of fine grated bread, Cinamon, 
Nurmeg and Salt, then put ſome ſveet butter into 
a Frying-pan, and as ſoon as it is melted put in the 
Tanſey, and fry it brown wichour burning, and vith 
a diſh turn it in the pan as occefi>n ſhall (ſerve, firew 
odd ſtore of Sugar on it, and ſervc it up. 
134. To fl a Pibe, 
Aſter your Pike is dreſt and opened in che back, 
and laid flit, 28 if ir were ro Fru, then lay it in 4 
rge'Diſh, put to it White - M ine to cover ic, ſet it 
| h 2 va 
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on the coals, and. det it boyl gently, if (cum ariſe, 
rake it off; then put to it Currans, Sugar, Cin 
mon, Barberries, as, many Pruans as will Garnif 
the Difh, then cover it cloſe with another. Di 
let it ſte til che Fruit be ſoſt, and the Pike enougt 
then put to it a good piece of ſweet butter; with 
your Scummer take up the fiſh, and lay it In a diſh 
wich ſippets, then take a couple of Volks of Eggs 
only, and beat them together well with a ſpoonſul 
ol cream and as ſoon as the Pike is taken our, pu 
it into the broath, and ſtir it exceedingly to keep 
it ſrom curdling, then pour the broath upon the 
Pike, and trim the ſides of the Diſh with ſugar, 
pruans, -nd barberries, with ſlices of Oranges and 
Lemons, and ſo ſerve it up. 

135. To Roaſt Veniſon. 

If you will Roaſt any. Veniſon, .- after you have 

waſhed it, and cleanſed all the blood from it, you 
- ranſt ſtick it with cloves all over on the our tide 
and if; it be lean, lard it either with Mutten, or 
Pork-lard, but Mutton is beſt, then ſpit it, and 
Roaſt. it by a ſoaking Fire, then take Vinegar, 
rums ot Bread, and ſome of the Gravy that comes 
from-the Veniſon, and boyl them well in-a Diſh, 
then ſeaſon it with Sugar, Cinamon, Ginger and 
Sak; and ſerve the Veniſon upon the lauce when it 

is Roaſted enough. 

136. Jo Roaſt 4 piece of freſh Sturgion. 

Stop your Sturgion with Cloves, then ſpit it, and 
let it Roaſt very leaſurely, baſting it coorinually, 
which will take away the hardneſs; when it is enough, 
ſerve it upon the Veniſon ſauce; with ſalt only 
thrown upon it. 

| 137. To boyl a Gurnet or Roach. 

Firſt draw your Fiſh, and then either ſplit it, or 
Joynr it open in the back, and truſs it round; 
then waſh it clean, and boyl it in water and Salt, 
with a Bunch of ſweet herbs ; then take. it up into 
a large Diſh, and pour into it Verjuice, 'Nurmeg, | 

| Butter 
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Butter and Pepper, after it hath ſtewed a little, 

Volks of Egge, then remove it 

hot inte another diſh, aud garniſh it with flices of 

Oranges md Lemons, Barberries, Pruans and Su- 

ger, and ſo ſerve it up. | | 
138. To nale a Carp Pye. 

Aſter you have drawn and waſh d, and ſcalded a 
fair large Carp, ſeaſon it with pepper, ſalt and nut- 
meg, and then put it tnro a cofho, with good flore 
of (weer Butter, and then caſt on Raifins of the 
Sun, the juice ol Lemons, and ſome ſlices of orange- 
prels, and then (prinkiing on a little vinegar, cloſe 
It up, 2nd bake it. 

* 139. Halbe a Chicken pye. 

Aſter you have Truft your Chickuns, then break 
their Lops. and Breaft-bones, and raiſe your cruſt 
of the beſt Paſte, lay them in a coffin, cloſe toge- 
ther, wich their Bodies full of Butter, then lay up- 
on them, and underneath them, currans, great 
Raiſins, Vruans, cinamon, Supar, whole Mace and 
Suger, whole Mace and Salt; then cover all wich 
good (tore of hutter, and ſo bake it; then pour ju- 
to ir white-wine, roſe-water, ſugar, cinamon, and 
vinegar mixt together, with the Volks of rwo or 3 
Egge beaten amongſt it, and fo ſerve it. 

| 140. To mabr Almend-water. 

Take blanched Almonds bearen id a Mortar ve- 
ry (mall, putting in now and then one ſpoonſul of 
cream to keep them from oyling : then boyl as 
much cream as you pleaſe wirh' your beaten Al- 
monds, together with a blade of Mace, and ſeaſon 
it with Sugar, then ſtrain it, and ſtir it till it be al- 
moſt cold, and then let it ſtand till you ſerve it, 
and then Garniſh your diſh with fine ſugar (ſcraped 
thereon, 

141. To nate an Almond-Pudding. 

Take two pound of blanched Almonds, and 

deat them ſmall, put thereto ſome Roſe-water and 
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then ſeiſon ir wich Nutmeg and ſugar, and mix 
them with grated hread, bect-ſuc', and two Egg 
and ſo put it into a diſh, rying a cloath round abou 
and ſo boyl ir. 

. 142. To make Watty-gruel, 

Take a pottle of water, à handful of great Oat 
meal pickt and beat in a Mortar, put it in boyling, 
when it is half enough, put to it two handfuls e 
curtans waſhed, a' Faggor or two of ſweet Herbs, 
ſour or five blades of large Mace, and a little ſliced 
Nutmeg, let a Grain of Muſk be infuſed 2 while in 
it, when it is enough, ſeaſon it with ſugir and ro 
water, and put to it a little drawn butter. 

14 3. To ſlew Sauſages. 

Boyl them a little fn fair water and ſalt, and for 
ſauce, boyl ſome currans alone; when they be al- 
moſt render, pour out the water from them, and pu 
to them a little White-wine, Butter and Sugar, and 
ſo ſcrve it. 

144. To nate a rare Fricacit. 

Take young Rabbits, young chickens, or a rack 
of Lamb, be ing cut one Rib from another, and pu- 
boyl c ither of theſe well in a Frying pan wi haſt 
tle water and ſalt, then pour the water and ſalt ſrom 
it, and ſry it with (weer- butter, and make l. uce 
with three yolks of Eggs beaten well, with fix 
ipoontuls of Verjoyce, and a little ſhred Partley, 
wich ſome fIiced Nutmeg, and ſcalded gooſeberties, 
when it is fryed, pour in the Sauce all over the 
Meat, and ſo let it chicken a little in the pan; then 
lay it ina diſh ith the ſauce, and ſerve it. 

145. To make an Oatmeal pudding, 

Take à pint of Milk, and pur to it a pint of 
large, or midling Oatmeal, let it ſtand on the Fire 
till jr be ſcalding Hot, then let it ſtand by and ſoak 
about half an hour, then pick a few (weer Herbs, 
and ſhred them, and put in half a pound of cur- 
rans, and half a pound of (uct, and about two 
ſpoonſuls of ſugar, and three or four eggs; theſe 
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put into a bag, and boyled, do make a very good, ' 


Pudding. a 
145. To nake an Almond-ta't. 
Raiſe an excellent good Paſte with fix corners an 


lach deep, then take ſome blanched Almondy very 


finely beaten with Roſe-water, take à pound of Su- 
gar to 2 pound of Almonds, ſome grated Nutmeg, 
a little Cream, with ſtrain'd Spinage, as much as 
will colour che Almonds green, ſo bake it with a gen- 
tle heat in an Oven not ſhutting the door, draw it, 


and ſtick it with Candied Orange, Citron, and pur 


in red and white Muſkadiræ. 
147. To boyl Pigeons with Rice. 
Boyl your Pigeons in Mutton- broath. putting ſweet 
herbs in their bellies, then take a little Rice, and 


boyl it ia Cream with a little whole Mice, ſeaſon it 


with ſugar, lay it thick on their Breaſts, wringing alſo 
the juice of a Lemon upon them, and fo ſerve 
them. | a 
148. To barrel up Oy ers. 5 

Open your Oyſters, take the Liquor ſrom them, 
ad mix it with a reaſonable quantity of che beſt 
White-wine Vinegar, with a little Salt and Pepper; 
then pur the oyſters into a (mall Barrel, and fill 


them up wich this Pickle, and this will kecp them 


we months ſweet and good, and with their natural 
taſte, 
149. To habe a con ſlip-tart. 


Take the bloſſoms of a Gallon of Con ſlips, mince 


them exceeding (mall, and beat them in a Mortar, 
put to chem a handful or two of grated Naple Biſker, 
and about a pint and a half of Cream, boyl them a 
little on the Fire, then take them off, and bear 
io 8 Eggs with a little Cream, if it do not thicken 
put ir on the fire till it doth gently, but rake heed 
it curdles nor, ſeaſon it with Sugar, Role water, and 
a little Salt; Bake it in a diſh, or little open tarts ; 
it is beſt to let your Cream be cold before you ſtir in 
the Eggs. 3 | 
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150. 2 a Calves head to be eaten cold, + 
You muſt half boyl a fair Calyes head, then take 
out all che bones on both ſides, and ſeaſon ir with 
the aforeſaid ſeaſoning, and Lard it with Bacon, 
_ and a little Lemon-peel ; then having a coffin 
endugh, not very high, nor very thick, but 
it ſour tquare, lay on ſome ſheets of Lard on the to 
and butter, when it is bak'd and cold, fill it wit 
Cl.4ified butter. 
151. To make Ptar-puddings. 

Take a cold capon, or half roaſted, which 
much better, then take ſuet ſhred very (mall, the 
Neat and Suet together, with half as much grated 
bre ad, two ſpoon uls of flower, - Nutmegs, Cloves 
and mace, fugar as much as you pleaſe, half a pound 
of curtids, the yolks of two Eggs, and the white 
of one, and as much Cream as will make it up im 
a {1 Paſte ; Then make it vp in Faſhion of a4 
Pear, a ſtick*of cinamon for the flalk, and the head 
of 2 claye. 

152. To makes Herch- pot. 

Take a piece of Briſket of Beef, a piece of Mut- 
ton, a knuckle of Veal, a good Cullender of Fot- 
Irs, half minced carrats, onions and cabbage 4, 
lirtle t RE en, boy l all cheſe together until chey be yes! 

u thick. i 
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153. To nab a Tart of Medlars. | 
Take Mcdlars that ate rotten, then ſcrape them, 
ard (cr lum upon a Chafing di of Coalt, cabbn 
them uh the Volks of eggs, | ſugar, cinamon and 
ginger 3 let it boyl well, and lay it on paſte, ſcrape 
en ſugar, and ſerve it. bil 
154. To mak 4 Lemon- Caudle. 

Take 2 pint of white - wine, and a pint of water, 
and let ir boyl, put to it half a Mancher cut as 
thin and ſmall as you can, put it in with ſome lat 
Mace, then beat the yolks of two eggi to chicken it, 
then ſqueeze in the juice of half a deen Lemmons,. 
and ſeaſon it with Sugar and Reſe - Water. 
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13885. To mak itallan Pudding, \_.: 
Take find Manchet, and cut it in. ſvall pieces 
like Dice, then put to it half a pound of Beef- 
ſuet minced ſmall, Ralſins of the Sun, Claves, 
Mace, Dates minced, Sugar, Marrow, Roſe- water, 
Eggs and Cream, mingle all theſe together, put 
them in a butcer'd diſh, in leſs then an hour it will 
be well baked, when it is enough, ſcrape, on Sugar 
enn, e 
186. Tomabe 4 Rare Pudding, to be hate 
or bovied.. i 
Beat a pound of Almonds as, ſmall as, poſſibly, - 
put to them ſome Roſe-water ind Cream as oft as 
you bear them; then take one poun of Fa der 
finely minced wich Rye yolks of Eggs, and pit q, 
or three whites, wake it as. 77 As, Hatter for. Frit- 
ters, mixing it with ab [ are: m, ſcaſon 
jt. with beaten Mace, Sugar aud FL Pn Fe fe 
into the Oven in a Pewter diſh, and when you draw 
it forth, ſirew fame Sugar on the top of your Pud- 
ding, and Garniſh, your diſh with Sugar, ang ſerve 
, Y italvays firſt to che Table. 1, - 
187. To Naht Goaſeb Card., ..; 
bea you have cur, off the, ſlicks; and. Eyes of 
your Gooſcberries, and waſh'd.- chem, then boyl 
them in wager*ill oY will break in a ſpoon, thep - 
frat them, and beat halt A ozen, Epes,..qnd fiir - 
Jem together upon a Chating-Uſh of Toals 'with 
ſome Role - water, then foceten. bc very well with ſu 


reer 
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gar, and always ſerve it cold. „ , 4 4 
158. Tp malt 4 e TT Vas 
Cut your. Rabbits in ſchaſti) pieces, and mince-a | 
handful of Thyme, and. Parley, zogerhex, and ſea- 
bon your Rabbits wih a Nurmeg, Pepper add. Salt; 
then rake two Eggs and Verjuice 745 together, 
es throw it in the pan, (tick it, and duh it up in 
Ppets. ena] 
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R I$9. nate Cracknels, | 

Take 5 of 6 pints of the fineſt Wheat flower you 
can get, to which put in a ſpoonful, and not more 
of good Yeaſt 5 then mingle it well with Butter 
Cream and Roſe-water, and Sugar finely beaten and 
working it well into paſte, make it into what form 
you pleaſe and bake it. 

160. To make Pancakes. 

Put eight Eggs to two quarts of Flower caſting 
by four whites, ſeaſon it with Cinnamon, Nutmeg, 
Ginger, Cloves, Mace and Salt, then make it up in- 
to a ſtrong Batter with Milk, beat it well together, 
and pur in half a pint of Sack, make it ſo thin that 
it may run in your pan how you pleaſe, put your 
pan on the fire with a little butter, or ſuet, when 
it Is very hot, take a cloath and wipe it out, ſo 
make your pan very clean, then put in your Batter, 
and. run it very thin, ſapply it wich little bits of 
Butter, and ſo toſs it oſten, and bake it criſp and 
brown. 

A 161. To make a 7ankbet. 

Take Ewes, or Goats-Milk, or for want of theſe 
Cows-Milk, and put iroverthe Fire to warm, then 
put lu a littie Runner, then pour it out into a diſh, 
and let it cool, then ſtrew on fome Cinamon and 
Sugar, and take ſome of your Cream and lay on it, 
ſcrape on ſugar and ſerve it. Hh. 

162. To make Excellent Matrow-Spinage- 
Paf ies. 

Take Spinage and chop it a little, then boyl It til 
it be tender; then make the beſt rich light cruſl 
you can, and roul it out, and put à little of your 
inage into it, aud Currans, and Sugar, and ſtore 
of lumps of Marrow ; clap che Paſte over this w 
mute little Paſties deep wichin, and fry them with 
Clarified b ter. 
| 16 3. To wake 4 Pine Apple-tart. ; 

Beat two handfuls of Pine-Apples.with a prick 
Quince, and the pulp of tyo or three pippit 

wik 
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when they are well beaten, put to them half a pint 
of Cream alittle Roſe water, the yolks of fix Eg 
with a handful of tugar, if it be thick, add a little 
more Cream to it, ſo having your thin low Coffins 
for it dryed, fill them up, and bake them; you may 
garniſh them with Oringado, or Lozenges, of Su- 
gir plate, or what elſe you pleaſe, 
164. To dry Neats-tongues. 

Take Bay-ſalr- bearen very fine, and S4lt-p. tre 
of each a like, and rub over your Tongues very well 
with that, and cover all over with it, and as it waſts, 
put on more, and when they are very hard and ſtiff 
they are enough, then roul them in bran, and dry 
them before a ſoft Fire, and hefore you boy] them, 
let them lye one night in Pump-water, and boyl 
them in the ſame water. 

16s. To flew Birds the Lady Butlers way. 

Take'ſmall Birds, pick them, and cur off their 
Legs, fry them in (ſweer butter, lay them in a 

cloath to dry up the hurrer, then take Oyſters and 
mmce them, and pur them ina diſh, pur to them 
e Whire- wine and Cinnamon, pur in the buds with 
ny Cloves, Mace and pepper; let all theſe ſtew toge- 
hf ther covered till they be ehough, then pur into it 
dF fome Sugar, and ſome toaſted Mancher, and put it 
in the diſh; aud ſo ſerve it up to the Table. 
| 166. To mabe a ſweet Pye with Lamb-ſlon 3, 
and $wetbread s and-ſugar. 

Slit the Lamb ſtones iu the midd'e, and ſkin 
them, waſh the Sweer-breads, boch of Veal and 
Lamb, and wipe them very dry; take the Lambs 
Liver, and ſhred ir very (mall, take the Udder of 
a Leg of V al and (lice jc, ſraſon all with a littſe 
Salt, Natmeg, Micr and Cloves bearen, and ſome 
whole Pepper , then ſhred two or three pipping, 
end Candyed Lemon and Orange-pec half s do- 
zen Dates ſliced, wj h Currans, white Sugar, a fe- 
Carraway-ſeeds, a quarter of a pint of Verjuice, 
and: as much Roſe- water, a couple of Egg; roul 


up 
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vp all theſe together ar ftp or balls made 

green with the uyce of Spinage, and lay a wg 
then a Sweer-bread,' then & Lamb-ione, till 
have filled up che Pye, and cover them * — 
and ſliced Citron and Lemon. When it is drawn, 
take two or three yolks of Eggs, beat them, and put 

to them a little freſh butter, White · wine aud Sugar, 
and pour it into the Tunnel, ſcrape ſome loaf ſu- 
gar, upon the Lid, and ſo ſerve ir. | 

167. Lo roaſt Eels. 

When they are flea'd; cut them to pieces, Hes. 
three or four Inches long, dry them, and put them 
into a diſh, mince a little Thyme yme, two Onions, a 
piece of Lemon-peel; a little PEPPEr beaten ſmall, 
Nutmeg, Mace and Salt, when it is cut exceeding 


imall, rew it on the Eels, with the Yolks of tuo 
or three Eggs, then having a ſmall Spit (or: elſe a 
couple of ſquare ſticks made for that purpoſe) ſpit 
thcough the Eels crols-ways, and puta bay. leaf be- 


tween every piece of Eel, and tying the icke on 
n (pit, let them Roaſt; need not turn them con- 
Nancly, but let them ſtand till they hiſs, or are 
brown, and ſo do them on the other fide, and put 
the Diſh (in which the Kel was with che ſeaſoning) 

underneath to ſaye the Gravy, baſte jt over wich 
ſweet butter. The Sauce muſt be a lite C'aret- 
wine, ſome minced Oyſters wich their Liquor, 4 
grated Nutmeg, and an Onion, with ſweet butter, 
and ſo ſerve it. | 

168. To boyl Cocks or Lacks. 

Boylthem wich the Guts in them in ſtrong broath, 
or - fair water, and three or four whole Onions, 
large Mace and ſalt, the Cocks being boyled, make 
fauce with ſome thin ſlices of manchet, or grated 
bread in another Pipkin, and ſome of the broath 
where the Fowl or the Cocks boyl, then put to it 
ſome butter, and the Guts and Liver minced, then 
take ſome yolks of Eggs diſſolved wich Vineger, 
and ſome grated Natmeg, put jt to the other in- 

gredienty 
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predicnts, ſie them together, and Diſh the Fowl 


la ſoce Oatmeal, and good Pot-herbs, as wy 


Juicle. 
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u fine ſippets, pour on the ſauce with ſome ſliced 
Lemon, | Grapes or Barberries, and run it over wich 


beaten dutter. ? 
| 1694 To Hr Oyflers. | 

Take the biggeſt Oyſters you can get, then take 
a little minced Thyme, grated Nutmeg, - grated 
bread, and a little Salt, put this tu the Oyſters, then 
get ſome of the largeſt bottom-ſhells, and place 
them on the Grid-Iron, and put two or three Oy- 
ſters in each ſhell, then put ſome butter to them, 
and let them ſimper on the Fire till the Liquor 
bubbles low, ſupplying ic ſtill with butter, w 
they are criſp, ſeed them with White - wine, and 
# little of their own Liquor, with a little grated 
Bread, Nutmeg and minced Thyme, pur'ss much 
only as to reliſh it, fo let tt boyl up again, then add 
ſome drawn butter to thicken them, and Diſh 
them, e | 

170. To pickle Oyſters. 

Take a quarr of the largeſt great Oyſters with 

the Liquor, waſh them clean, and wipe them, add 


to them a pint of fair water, and half a pint of 


White-wine Vinegar, half an . ounce of whole Pep- 
per, an- handful cf Salr, a quarter of an Ounce of 
large Mace, with the Liquor of the Oyſters firain- 
ed ; put all together in a Pipkin over a ſoft Fire; 
ler them ſimper rogether a quarter of an hour; 
when the Oyſters are enough take them up, and 
pur them into a little fair water and vinegar till 
they be cold ; let the pickle boyl a quarter of an 
hour after the Oyſters: are taken up; both being 
cold, put them up together: When you uſe them, 
Garniſh the diſh wich Barberries and Lemon, and 
a lictle of the Mace and Pepper, and pour in ſome 
of rhe Pickle, 
171. To maker Engliſh Pottage. 
Make it with Beef, Mutron and Veal, putting 
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Sorrel, Violet · leaves, and a very little Thyme and 
ſweet Marjoram, ſcarce to be taſted, and ſome Ma- 
d leaves at laſt + won may begin to boyl ir over 
Night, and ler it ſtand warm all night, and make 
an end of boyling it next morning; it is good to put 
into the pot at firſt rwenty or thirty corns of whole 


Pepper. 
172. To flew Beef. 

Take very good Beef and (lice it very thin, beat 
it with the back of a knife, put to it the Gravy of 
ſome Meat, and ſome Wine, and ſtrong broath, 
ſweet Herbs a quantity; let it ſtew till it be very 
tender, ſeaſon ir to your hking, and garniſh your 
Diſh with Mary-gold Flowers, or Barberrie-. 

173. To mabe exce{lint Minc'd- Pyes. 

Parboyl Neats- Tongues, then peel and haſh 
them with -2s much as they weigh of - Beef-ſuer and 
ſtoned Raiſins, and pickt Currans ; chop all ex- 
eeeding ſ mall, that it be like Pap; employ therein 
ar leaſt an hour mo e than ordinzrily is uſed, then 
mingle a very little Sugar with them, and à fittle 
Wine, and thruſt it up and down, ſome thin ſlices 
of green Candyed Citron- peel, and put this into 

ns of fine light, well reared cruft ; half an hours 
baking will be enough: If vo ſtrew a fe Carra- 
way-Comfirs on che rep it wilfhot be amiſs. 
174. To pickle Roaſt Beef, Chint, 
or Sur/oin, 

Stuff any of the aforeſaid Beef with Penny-royal, 
or öther ſweet Herbs, or Parſley, minced ſmall, and 
ſome Salt, prick in here and there a few whole coves, 
and Roaſt ir ; chen take Claret wine, Wine- Vinegar, 
whole Pepper, Roſemary, Bays, and Thyme hour d 
up cloſe in a bundle and boyled in ſome Clarer- 
wine, and Wine Vinegar ; make the pickle, and 
put ſome S. lt co ir, and pack ir up in a barrel that 
will Hur jaſt hold it, pur the ꝓi kle to it, cloſe it on 
the Head, and kee p it for your uſe, 
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176. To 2 4 double Tart. 
peel Codlings tenderlſy boy led, eut them in halves, 
and fill your Tart; put into ir a quarter of an hun- 
dred of Codlings, a pound and half of ſugar, a few 
Cloves, and a little Cinamon, cloſe up the Coffin 
and bake it. When it comes out, cut off the lid, 
and having a lid cut in flowers ready, lay it on and 
Garniſh ir wich Preſerves of Damſons, Raſpberries, 
Apricots and Cherries, and place a preſerved 
Quince in the middle, and ſtrew it with Sugar - biſ- 
kets. h 
176. To make a Warden or Pear-Pye. 
Bake your Wardens, or Pears in an Oven with 
a little water, and a good quamiry of Sugar, ler 
your pot be covered with a piece of Dough, let 
chem not be fully baked for a quarrer of an hour, 
when they are cold make à high Coffin, and put 
them in whole, adding to them ſome Cloves, whole 
Cinamon, Sugar, with ſome of the Liquor they 


were baked in, ſo bake it. 


177. To bake a Pig court. Faſhion. 

Flea a ſmall young Pig, cut it in quarters, or in 
ſmaller pieces, ſeaſon it with Pepper, Ginger and 
Salt, lay it into a fit coffin, ſtrip and mince ſmall 
a handful of Parſley, fix ſprigs of Winter- ſavoury, 
ſtrew it on the Meat in the pye, and ſtrew upon 
that the yolks of three or four hard Eggs minced, 
and lay upon them five or ſix blades of Mace, a 
handful of Cluſters of Barberries , a handtul of cur- 
rans well waſht and pickt, a little Sugar, half a 
pound of ſweet butter, or more; cloſe your pye, 
and (et jt in an Oven as hot as for Mancher, and in 


three hours It will be well baked, draw it forth, and 


put in half a pound of Sugar, being warmed upon 
the Fire, pour it all over the Meat, and put onthe 
pye-lid again, ſcrape on Sugar, and ſerve it hot to 
the Table. 
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178. To Make a Pudding of Hogs Liutr. 

Boyl your Liver, and gratc it, put to it more 
grated bread then Lirer, with as muchffine flower 
as of either, put twelve Eggs to the value of 4 
Gallon ofthis mixture, with about two pound of 
Beef ſuet minced ſmall, and a'pound and half of 
Currans, half a quarter of a pint of Role-water, 
2 good quantity of Cloves and Mace, Nutmeg, 
Cinamon and Ginger, all minced very ſmall, mix 
all theſe with ſweet Milk and Cream, and let it be 
no thicker then Fritter-batter, to fill your Hogs- 
guts, you make it wich the Maw, fit to be eaten hot 
at Table; in your knitting or tying the Guts, you 
muſt remember to give them three or four Inches 
Acope : In your putting them into boyling- water, 
you muſt handle them round to bring the meat 
equal to all parts of the Gut; they will aſk about 
half an hours boyling, the boyling muſt be ſober, 
if the Wind riſe in them, you muſt be ready to 
prick them, or <lſe they will flye, and burit in 
Pieces. . 

179, Olives of Beef ſtewed and Roaſt ed. 

Take a Buttock of Beef, and cut ſome of it into 
thin ſlices as broad as your hand; then hack them 
with the back of aknife, Lard them with ſmall 
Lard, and ſeaſon them with pepper, Salt and nut- 
meg ; then make a farſing with ſome ſweet herbs, 
Thyme, Onions, the yolks of hard Eggs, Bect- 
ſuet or Lard, all minced, tome Salt, Barberrics, 
Grapes or Gooſeberries ; ſcaſon it with the former 
Spices lightly, and work it up together , then lay 
it on the ſlices, and-roul them up round, with ſome 
Caul of Veal, Beef, or Mutton, bake them in a 
Diſh in the Oven, or Roaſt them; then pur them 
in a Pipkin with ſome Butter and Saffron, or none; 
blow. off the Fat from the Gravy, and put it to 
them, with ſome - Artichoaks, Potatoes, Skirrets 
blanched, being firſt boyled, a little Claret-wine, 
and ſcrye them on ſippeis, with ſome fliced 

Orange, 
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| Orange, Lemon. Barberries, Capers or Gooſeber- 
ries. 


180. To make French-barly Poſſet. 

Pat two 7 of Milk to half a pound of French- 
ig, boyl it ſmall till it is enough 3 when the 
Nilk is almoſt boyled. away, put to it three pint 
of good Cream, let it boyl together a quarter of an 
hour; then ſweeten it, and put ln Mace and Cina- 
mon in the beginning when you firſt pur in your 
Cream, when you have dane fo, take White-wine 


a pint, or Sack and White wine together of each 
half a pint, ſweeten it as you love it wich Sugar, 
82 all the Ercam, but leave your Barley be- 

in the ſkillet; this will make an excellent poſſer 
nothing elſe bur a tender curd to the bottom; let it 
ſand on the coals half a quarter of an hour. 


181. To bake Chucks of Veal. 

Parboyl two pound of the lean fleſh of a Leg 
of Veal, mince it as ſmall as grated bread, with 
four pound of Beef-ſuet +: then feaſon it with biſ- 
ket, Dates and Carrawayes, zud ſome Roſe-warter, 
gar, Raiſins of the ſun, and Currans, cloves,mace, 
nurmegs; and Cinamon, mingle them altogether, fil 
your pyes, and bake them. 
| 182. How to flew a Mallard. 

Roaſt your Mallard half enough, then take ir 0 
and cut it. in little pie ces, then put it into a Di 
aich the Gravy, and a piere of freſh butter, and 
a handſul of parſley chopt (mall, with two or three 
dvions, and a Cabbage- Lettuce, let them ſtew one 
nour, then ſeaſon it with pepper and ſalt, and a 
little Verjuice, and ſo ſerve it. 

18 3. Jo ſtaw a Rabbit. 

Half Roaſt it, then take it off the Spit and cut 
t into little pie ces, and put ir into a Diſh with the 
ry, and as much Liquor 38 will cover it, then 

ut in @ piece of freſh butter, and ſome powder 
ad Ginger, pepper and ſalt, two or three pippin 

minced, 
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minced ſmall, let theſe ſtew at hour, and diſh then 
upon ſippets, and ſerve it. 
184. To makt a Pigeen Pyr. 

Truſs yonr Pigeons to bake, and ſet them, 
Lard the one half of chem with Bacon, mince 
few (weer herbs and parſley with a little Beef-ſuet, 
the Yolks of hard Eggs, and an Onion or twe 
ſeaſon it with Salt, beaten Pepper, Cloves, M 
and Nutmeg, work it up with a plece of butte 
and ſtuff the hellies of the Pidgeons, ſeaſon the 
with Salr and Pepper as before: Take alſo as mat 
Lamhſtones ſeaſoned as before, with fix Colloy 
of Bacon, the Salt drawn onr, then make a roun 
Coffin and put in your Pigeons, and if you u 
put in Lambſtones and Sweerbreads, and ſome A 
tichoak bottoms, or other dry Meat to ſoak u 
3 becauſe the pye will be very ſweet and full e 
t; then put a little White wine beaten up with the 
yolk of an Egg, wheh it comes out of the Ove! 
and ſo ſerve it. | 

18s. To ew 4 Filltt of Beef the Italian 
. Faſhion. 

Take a young tender Fillet of Beef, and rake 
away all the-ſkins and finews clean from it, pur 
it ſome good White-wine in a bowl, waſh it ar 
cruſh it well in the Wine, then ſtrew upon it a lit 
tle pepper, and as much Salt as will ſeaſon it; mit 
gle them very well, and put to it as much Wine 4 
will cover ir, lay a” Trencher upon it to keep 
down in a cloſe pan with a weight on it, and let 
ſteep two Nights and a Day, then take it out, ar 
put it jnto a pipkin with ſome good Beef-broa 
put none of the pickle v0 it, put oply. Beef-broat 
and that (weer, and not ſale, cover it cloſe, and ic 
it on the Embers, then put to it a few whole Clove 
and Mace, and let it ſtew till it be enough, it vill 
be very render, and of an excellent Taſte: Serve 
it with the ſame broattras much as will cover it. 

184 
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185. To boyl a Capon or Chicken with ſeveral : 
compo (tions, | 
You muſt take off the ſkin whole, but leave on 
the Legs, Wings and Head; mince the body wick 


4 ſome Beef-ſuer, or Lard, put to ir ſome ſweet 
i herbs minced, and ſeaſon it with Cloves, Mace, 


Pepper, Salt, two or three Eggs, Grapes, Gooſe» 
berries, or Barberries, birs of Potato or Muſh- 
romes 3 in the Winter, with ar, Currans and 
Pruans: Fill the ſkin, prick it up, and ſtew it 
between two Difhes, with large Mace, and ſtrong 
broath, pieces of Artichoaks, Cardones, or Aſpa- 
ragus and Marrow, being finely ſtewed, lerve it on 
carved ſippets, and run it over with beaten butter, 

Lemon ſliced, and (crape on Sugar. 

187. Toboyl a Leg of Pork. 
Cut your pork into ſlices very thin, having firſt 
ff taken off the ſkinny part of the Filler, then hack 
of it with the back of your Knife, then mince ſome *- 

Thyme and Sage exceeding ſmall, and mingle it 

with Pepper and Salt, and therewich ſeaſon your 

Collops 3 and then lay them onthe Grid-Iren. ; 

ben they are gnough, make ſauce for them with 

— Vinegar, Muſtard, and Sugar, aud fo ſerve 

[ em. 

188. To mabe a Fricacitef Patridges. 

Aſter you have Truſſed your Patridges, Roaſt 
chem till they are almoſt enough, and then cut 
them to pieces, then having chopped an Onion 
very ſmall, frythem therewith ; then put to them 
half a pint of Gravy, 2 or 3 Anchovies, a little 
bread grated, ſome drawn butter, and the Yolks of 
Mor 3 Eggs beaten up with a little Whire-wine, let 
wem boyl till they come to be pretty thick, and ſo 
Dim chem up. 

189. To babe calvts- Ftit. 

Lou muſt ſeaſon them with pepper, Salt and 
curraus, and then bake them in a pye, when they 
ae baked, take the yolks of three or four Kae 

e a 
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and beatthem with Verjuice, or Vinegar, 


and grated Nutmeg; put it into your pye, 
ſcrape on Sugar, and ſo ſerve it. 


190. To fry Neats-tongues. | 

Firſt boyl them, and after blanch them, ar 
then cut them into thin ſlices 3 ſeaſon them wich 
Nutmeg, Sugar, Cinamon, put to them the Tolh 
of raw eggs; and a Lemon cut 1nco little ſquare 
pieces, then fry them in ſpoonfuls with ſweet but. 
ter; make your ſauce with White-wine, Sugar, and 

butter, heat it hot, and pour on Your tongues, ſcrape 
ſugar on ir, and ſerve it. a 
191. To roaſt 4 Hart. 
When you Caſe your Hare, do not cut off his 
hinder Legs or Ears, but hack one Leg through" 
another, and ſo alſo cur a hole through one Ex 
and put it through the other, and ſo Roaſt him; 
make your Sauce with the Liver of the Hare boy. 
ed, and minced ſmall wich a little Marjoram, Thyme 

and Winter-ſsyvoury, and the yolks of 3 or 4 hard 
eggs, wich a little Bacon and Bref-fuer, boyl this al 
up with water and Vinegar, and then grate a little; 
Nutmeg, and put to ir ſome ſveet butter, and a lit: 
tle Sugar; diſh your Hare, and ſerve it, This may 

alſo ſerve for Rabbits. 
192. Toroaft a Shoulder of Mutton wit 

Oyſtrs. | 
Par-boyl your Oyſters, then mince Wimer-Wl. 
ſavoury, Thyme, parſley, and the yolks of five or, 
fix hard Eggs, hard boyled ; add to theſe a hal; 
penny loaf of grated bread, and tliree or four yolks 
of Eggs; mingle al] theſe together with your hands. 
when you have [pitted your Mutton, make holes 
in it as big as you think convenient; put in your 
oyſters, with the other ingredients, about rwent 
bye or thitry oyfters will be enough, let it Roa 
indifferent long, then take the remainder of 1 
quart of Oyſters, for you muſt have ſo many ia all, 
and put t into a deep diſh with Claret · wine, 
X tuo 
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two or three Onions cut in halves, and two or three 
anchovies; put all this in the Dripp under 
your Mutton, and ſave your Gravy, when the 
Neat is enough, put your ſauce upon the Coals, and 
ut to it the yolk of an Egg beaten, grated Nutmeg, 
nc _ * _ 7 Mutton, aud my 
7 oyſters, ſauce and all upon it, Garniſh your 
Ih Lemons and —— : 
193. A Rare broath, 
Take a couple of Cocks, and cut off their 
Wings and Legs, and waſh them clean, and par- 
boyl them very well, till there riſe no ſcum, then 
ſh them again in fair water, then put them jn 
- Ya pitcher with a-pint of Rheniſh-wine, and ſome 
rong broath, as much as will cover them, toge- 
Fier with alittle China-Root, an ounce. or two of 
'Warts-horn , with .a few Cloves, Nutmeg, large 
lace, Ginger ſhred, and whole Pepper, and a 


| wie ſalt ; ſtop up your Pitcher ole. chat no 


eam may come out, boyl the Pitcher in a great 
ot of water about fix hours, then pour out the 
roach, and ſtrain it into a Baſon, and ſqueeze 
7 d it the juyce of two or three Lemons,” and fo 
t Ir, 

194. To bake Sweet breads. 

Boyl your Sweetbreads, and put to them the 
olks of two Eggs new laid, grated Bread, with 
we parboyled Currans, and three or four Dares 

ninced, and when you have ſeaſoned it lightly with 
Pepper, Sugar, Nutmeg and ſalt, put to it the juice 
f a Lemon put up all theſe together into puff. paſte, 
nd ſo bake it. 

19s. To make Pottage of French-Barley. | 

Pick your. Barley very clean from dirt and duſt, 

n boy! ſome Milk, and put it in while it boyls, 
hen ir is boyled, put in a little Salt, Sugar, large 
lace, and a little Creamy and when you have boyl'd 
pretty thick, diſh ir, and ſerve it up with Sugar 
Taped thereon. 
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196. To boyl 4 Hanch of Veniſon. 1 


Firſt ſtuff your Veniſon with a handful of ſwee 
Herbs and Parſley minced with a little Beef-ſuet, 


| 


and ſome yolks of Eggs boyled hard; ſeaſon your 


ſtuffing with Nutmeg, Salt and Ginger, havir 


powdered your Hanch 3 boyl it, afterwards boy 


up two or three Colliflowers in ſtrong broath, ad- 


ding to ita little Milk, when they are boyled, put 
them into a pipkin, and put to them drawn butter, 
keeping them warm, then boy! up two or three 
handfuls of Spinage in the ſame Liquor, when |t 


is boyled up, pour out part of your broath, and 


put to it a little Vinegar, a Ladle-ful of ſweet but- 
ter and a grated Nutmeg, your diſh being ready 
with fippers oa the bottom, put the Spinage round 


the ſides of your Diſh, when the Veniſon is boyl-W 
ed take ir up, and put it in the middle of the diſh, 


lay your Colliflowers over it, pour on ſweet butter 


over that, Garniſh it with Barberrics, and ſome 


parſley minced round the brims of the diſh, 
197. To make 4 Florentine of Swet-breads 
or Kidntys. 


Take three or four Kidneys, or Sweet-breads, F 
and when they are par-boyled, mince them ſinall; 


ſeaſon it whh a little Cinamon and Nutmeg, ſwee:- 
en it wich ſugar and a little grared bread, with the 


Marrow of two or three Marrow-bones in good WF 


big pieces, add to theſe about a quarter of a pound 
of Almond-paſte, and about half a pint of Malags 
Sack, two ſpoonfuls of Roſe-water, and Muſk and * 
Ambergreece, of each a grain, vita quarter of a F 
pint Bf Cream, and three or four Eggs, mix alrbge- 
ther, and make ir up in puff paſte, then bake it; 
1n three quarters of an hour it will be enough, 


198. To flew a Rump of Beef. 

Seaſon your Beef with ſore Nutmeg grated, 
tagether with ſome Salt and Pepper, ſeaſon it on 
the bony fide, and lay it in the p pkin with the 

Fat 


Eat fide downward, then take two or three great 
onions, and a bunch of Roſemary tyed up toge- 

ther with chree-pints of Elder- Vinegar, and three 
"pints of Water, ſtew all theſe three or four hours 
toeecher in a pipkin coſt covered over a ſoft fire ; 
iin it upon ſippets, blowing off che Fat from the 
avy, put ſome of the Gravy to the Beef, and ſetve 


it up. 


199. To make Pottagtsf 4 Capon. 
Take-Beef and Mutton, and cut it into pieces , 
hen boyl a large earthen pot of Water, take out 
half che water, put m; ygur Meat and ſkim it, and 
hen jr boyls ſcaſon jt with Pepper and Salt; when 
hath boyled about two hours, and four or five 
des, half an hour before you think it is enough 
ut in your Herbs, Sorrel, Purſſain, Burrage, Let- 
ues, and Bugloſs, or green Peaſe, and in the Win- 
r, Parſley roots, and white Endive, pour the 
roath upon light bread toaſted, and ſtew ya white 
n the diſh covered, If your water conſume in 
doyling, fill it up with water boyling hot. The leſs 
here is of the broaththe better it is, though it he 
ut a porringer-full, for then it would be as fiiff as 
lly when it is cold. 

200. To nale a Pye with Pippixs. 

Pare your Pippins, and cut out che cores, then 
ke your Coffin nf cruſt, take a good handtul of 
tinces ſliced, and lay at the bottom, then lay 
pippins a top, and fill the holes where rhe 
de was taken out with Syrup of Quinces, and 
ut into ev-:ry pippin, a piece of Ot angado, then 
dur on the top Syrup of Quinces, then put in 
jar, and ſo cloſe it up, let it be very well baked, 

dr it wall aſk much ſoaki g, c{pecially the Quin- 
1 
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20 1. To boyl Pigeons the Dutch way. 
-Lard and (er your Pigeons, put them into a pip- 
in, with ſome ſtrong broath made of Knuckles of 
eh Mutton and Beef, let them be cloſe coveted, 
1 | anda 
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and when they are ſcum'd, put in 2 F | 
ſweet herbs, a handful of Capers, and a litt | 
Mace, with a few Raiſins of the Sun minced ven 
ſmall, about fix Dates quartered, a piece of by 
ter with two or three yolks of hard Eggs minced, 
with a handful of Grapes, or Barberties, then be 
two yolks of Eggs with Verjuice, and ſome Whice 
bread, a Ladle-full of ſweer butter, and a grate 
Nutmeg, ſerve it upon ſippets. | 
202. To make excellent Black-Paddings, ' 


Beat half a ſcore Eggs, the Yolks and White 


together very well; then rake about a quart of 
Stceps-blood, . 
ſtirred all this well together, thicken it wit 
bread; Oatmeal finely beaten,” of each a like « 
tity, add to thele ſome Marrow in little lam 
and a little Beef-ſuer ſhred ſmall, ſeaſon it with Ni 
meg, Cloves, Mace, mitigled with ſalt, a little ſwet 
Marjoram, Thyme, and Penny-royal ſhred ve 
well together; mingle all together, put to them 
Idle Currans, cleanſe your Guts very well, fill t 
and boy! them carefully. 
203. To mabt a Pye of Neats-tonguts. 

Parboyl a couple of Neats- Tortgues, then 

out the Meat at the Root- end &s far as you ca 


not breaking it out ar the fides ;, take the Meal 


you cut out, and mingle it with a little ſuet, a li 
tle Parfley, and a few ſweet herbs, cur all ve 
ſmall, and mingled together, ſeaſon all this wi 
. Ginger, Cloves, Mace, Pepper, Salt, and a little 
grated bread, and as much Sugar, togerher with 


the yolks of three or four Eggs; make this up to- 
gether, and feaſon yoor Tongues, infide, and our 


hide, with your ſeaſoning aforeſaid, and waſh the 
within with the yolk of an egg, and force them 
where you cut forth the meat, and what remait 
make into a force d; ther make your paſte into t 
Faſhion of a Neat - Tongue, and lay them in with 


puddings; and little balls, then put ro them _ 


and as much Cream, hen you ] 
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nnd Dates ſhred, and butter on the top, and cloſe 


n, when it is baked, put in a lear of the Veniſon- 
Sauce, which is Claret-wine vinegar, grated bread, 
Cmamon, Ginger, Sugar. boyl it up thick, that it 
may run like butter, and let it be ſharp and ſwcet, 
ad ſo ſerve it. | 
204. To flew a breaſt dy len of Mutton. 

Joynt either your Loyn or Breaſt of mutton well, 
draw it, and ſtuff it with ſweet Herbs, and _ 
minced ; then put it in a' deep ſtewing-diſh wit 
the right fide downward, put to it fo much White- 

ue and ſtrong broath as will ſtew- ir, ſet ir on the 

"FE Coals, put to it t wo or three Onions, a bundle of 

beet Herbs, anda little large Mace; when it is 

almoſt ſte wed, take a handful of Spinage, Parſley 

nd Endive, and put into it, or elſe ſome Gooſeber- 

"Fries and yrs pe in the Winter-time, Samphire, and 

Napers; theſe at any time; diſh up your Mut- 

and put by the Liquor you do not uſe, and 

n the other with yolks of Eggs and ſweet But- 

er, pur on the ſauce and the Herbs over the Meat; 
*_cirniſh your diſh with Lemon and Barberries. 

205. To nate 4 Salltt of grien Peaſe. 

Cut up as many green Peaſe as you think will 

take a Saller; when they are newly come up, hout 
Salt a foot high ; then ſet your Liquor over the 
Wire, and ler ir doyl, and then put them in, when 
hey are boyled tender put them out, and drain them 

ry well z chen mince them, and put in ſome good 

t butter, ſalt it, and ſtir it well together, and ſo 


it, 
206. To —_—_— of Fennel. 
Cut your Fennel while it js young, and about 4 
gers hight rye it up in bunches like Aſparagus, ga- 
der enough for your Saller,- and put ; in when your 
Peer is boyling hor, boyl it ſoft it, diſh ir 
"PP with butrer, as the green Pextc. 


207. To 
I 
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207, To make 4 Tanſie of Spinage. 

Take a quart of Cream, and about twenty Egg 
Without the Whites, add to it Sugar and grated 
Nutmeg, and colour it green with the juyce of 
Spinage ; then put in your diſh, and ſqueeze a Le- 
mon or two on It; Garniſh it with ſlices of Orange, 
then ſtrew on ſugar and ſo ſerve it, 

208. To nate 4 Haſbof Ducks. 

When your Ducks are roa take all the fleſ 
from the bones, and haſh it very thin, then put i 
on. your ſtewing- pan with a little Gravy, ; ſtrong 
broath, and Claret-wine, 2 to it an Onion or t 
minced very ſmall, and a little (mall Pepper, let al 
this boyl together with a little ſalt, then put to the 
about a pound of Sauſages, when you think they ar 
ready, ſtir them with a little butter drawn: Garnil 
it with Lemon, and ſerve it. 

. 209. To make French P «ffs with green Herbs. 

Take a quantity of Endive, Parſley and Spinage 
and a little Winter-ſayoury, and when you h 
minc them . ſeaſon them with f 
gar, Ginger, Nutmeg; beat as many K 
you think will wet your Herbs, and fo — 
then pare a Lemon and cut in thin ſlices, and u 
every ſlice of Lemon, put a ſlice of your prep 
ſtuff, then fry it in ſweet butter, and ſerve them 
ſippets, aſter you have put to them eicher a Glaſs a 


Canary or White - wine. bn | 
210. To make excellent feed broatb . 
Take a Leg of Beef, boyl it well, and ſcum k 
dean, then take your bread and flice it, and lay i 
to ſoak in your Broath, then run it through a ſtrait 
er, and put.as much into your Broath as will thid 
en it; when it hath boyled a pretty. while, put 
your Pryans, Raiſin; aud Curram, with Cinvamonggy; 
Cloves, and Mace heaten; when your { Fowans: 18 
boyled, take them up, and run them alſo: choroug! 
a ſtrainer, as you did the bread, then pug in | 
apint of Clarct, then let it boyl very Nel, | 
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when it is ready, put to it Roſe-water and Sugar, 
and ſo ferve it. OE gil tt 
211. To ſter 4 diſb of Breanis. 

Take your Breams and dreſs them. and dry them 
well, and ſalt them; then make a Charcoal Fire, 
a lay them on the Grid- Iron over the Fire being 
rery hot; let them be indifferent brown on both 
fides, then put a Glaſs of Claret into a Pewter 
am, and ſet it over the fire to boyl, pur into it 
mo or three Anchovles, as many Onjons, and a- 
bout half a pint of Gravy, a pine of Oyſters, with a 
nne Thyme minced ſmall; when it hath boyled a 
while, pur to it a little melted Butter and Nutmeg. 
Then diſh-your Bream, and pour all this upon 4 
"Jad chenffet it again on the Fire, putting ſome yolks 

Egge over it. 

24212. To boyl a Mallet. 

1 — ſcalled your Muller, you muſt fave theft 

'and Roes, then put them in water boyling 
ot, put to them a Glaſs of Claret, a bundle ' 
ſweet He rhs, with a little Salt and Vinegar, two or 
three whole Onions, and a Lemon fliced 3 then 
uke ſome whole Nutmegs and quarter them, and 
, r an ſome butter drawn with Cla- 

2 herein n ro of three 8 ; 
| up ydur Fiſh, and put on your ſauce, bei 
rſt ſeaforied with Salt. Garniſh your diſhes with 

fryed Oyſters and Bay- leaves; and thus you may 
Jenson your Liquor for boyling moſt other fiſh, 
21123. To Farce, er Buff a fillet of Veal, 
Y Takes large Leg of Veal, and cut off a cpuple 
Hof Fillers from it, then mince a ' handful of ſweer 
nerds aud Parſley, and the yolks of two or thrae 
hard eggs; let all theſe ve minced very ſmall, 
Pnen lenton ft with a couple of grated Nutm 

4 lirtle Salt, and ſo Farce, or ſtuff your Vea 
h it, then lard ir with Bacon and Thyme v 
ll, then let it be Roaſted, and when it is almo 
enough, take ſome of your ſtuffing about a 3 
F 2 ul 
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ful, and as many. Currans, and put theſe to a little 
ſtrong broath, a Glais of Claret, and a little Vine 
gar, 4 little Sugar and ſome: Mace: when your 
Neat is almoſt ready, take it up and put it into this, 
and let it ſtew, putting to it a little butter melted; 
put your Meat in your diſh, aud pour your ſauce up- 
on it, and ſerve it. | 
214. To nate a Pudding of Oatmeal. 1 
Take a quart of milk, zud boy} it in 4 Skillet, 
put to it a good handful of Oarmeal heat very ſmall, 
witha ſtick or 2 of Cinamon and) mace; put in this 
Oatmeal as much as will thicken.it, before the 
milk be hot, then keep it ſtirring, and let it boy 
for, about half an hour, putting into it a ha 
of Beef ſuet minced very ſmall, then take it off, 
and pour it into a Diſh, and let jr ſtand to coc 
if it be too thick, put to more milk, then put in a 
Nutmeg grated, .a handful of ſugar 3 with three or 
ſour Eggs beaten, and ſome Roſewater, then rub 
the Diſh within with Butter, and pour out your 
Pudding into it, let it be as thin as Batter, let it 
bake half an hour, ſcrape ſugar on it, and ſerve it 
u , 
215. To make a Pudding of Rice. 1 
Take a good handful of Rice beaten ſmall, and 
put ic into about three pints of Milk, adding a lit- 
tle Mace and Cinamon, then boyl it, keeping it al- 
ways ſtirring, till it grow thick, then put @ piece 
of butter into it, and let it boyl a quarter of an 
hour, then pour it out to cool, then put to it half 
a dozen Dates minced, a little Sugar, a little beat- 
en Cinamon, and a couple of handfyis of, Curraris, 
then beat about half a ſcore Eggs, throwi 
two or three of the whites, put in ſome -ſalr, but- 
ter the bottom of your Diſh, pour in your Pudding, 
bake it as before, put on a little Roſe- water and ſu- 
gar, and ſerye it. * tbl : 
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216. To mabr aTloventine of ſpinage. 
Take agdod quantity of Spinage, to the quan- 
tity of two Gallons, ſcr your water over the Fire, 
and when tt boyls very high, put in your ſpinage, 
aud let it remain in a little whi'e, then pur it out 
into 2 ſtrainer, and let ic dram very well, and 
ſqueeze out all rhe water, then rake it and mince it 
fmall wich a Candyed Orange - peel or two, add 
to it about three quarters of Currans boyled alfo, 
ſeaſon it with ſalt, Ginger beaten, Cinamon and 
Nutmeg; then lay your paſte thin in a diſh, and 
put it in, adding butter and ſugar, cloſe it up, 

ick it with holes, and bake it, when it is nigh ba- 

put into it à Glaſs of ack, and a little melred 
butter and vinegar, ftir it together with your knife, 
ſcrape ſugar upon ir, aud ſerve it. 
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217. To make a Tanjty of.Cowſlips. 
Take your Cowſlips or Violets, and chem 
in wooden or Marble Mortar, put to about 


twelve eggs, with three or four of the Whites 
taken out, about a pint of Cream, a quartern of 
white Sugat, Cinamon beaten ſmall ; Nutmeg, and 
about a handful of grated bread, with a little Roſe- 
water; then take all thefe rogether, and put them 
In a ſkillet with a little butter, and ſet them over the 
Fire, ſtiering it till it grow thick; then put your 
frying-pan on the fire, and when It is hor, put ſome 
butter into it, and then — out Tanſeyy when 
ou think it is enough of one fide, butter à Peter 
e, and turn it therewith, when it 1s fryed,ſqueeze 
on a Lemon, ſcrape on Sugar, Garniſh it with O- 
tanges quartered, and ſervc it. 

| 218. To make excellent white Puddings. 
Take the Humbles of a Hog, and boy! them ve- 
tender, then take the heart, the lights, and all 
Flr-ſh about them, picking them clean from all 
the Sine wy ſkins, and then chop the Meat as ſmall 
you can, men take the Liver, and boyl it hard, 
and grate a little grated Nutmeg, Cinamon, Cloves, 
L 3 8 Mace, 
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Mace, Sugar, and a few Carraway- ſeeds, with the 
Yolks of four or five „ and about a pint of 
the beſt Cream, a Glais of Canary, and a little 
Roſe-warer, with a good quantity of Hogs ſuet and 
ſalt , make all into Rouls, and let ic lye about an 
hour and half before you put it in the Guts, lay 
the guts aſteep in Roſe-water before, boyl them, a 
have a care of breaking them. 
219. To flew Floundtrs. 

Draw your Flounders, and waſh them, and ſcotch 
them on the white ſide, being pur in a diſh, put to 
them a little White-wine, a few minced Oyſters, 
ſome whole Pepper, and fliced Ginger, a few ſweet 
Herbs, two or three Onions quartered, and Salt; 
put all theſe into your ſtewing-pan covered cloſe 
and let them ſtew as ſoon as you can, then diſh them 
on ſippets; then take ſome of the Liquor they were 
ſtewed in, put ſome butter to it, and the Yolkof an 
Egg bearen, and pour it on the Flounders ; Lage 
ir with Lemon, and Ginger beaten on the b of 
the Diſh. | 
220. To draw Butter for Sauce. 

Cut your butter into thin ſlices, put it into your 
diſh, let it melt leiſurely upon the Coals, being oft- 
en ſtirred; and after it is melted, put to it a little 
Vinegar, or fair water, which you will, beat it u 
till it be thick, If it keep its colour white, it ave 
but if yellow and turn'd, it is not to be uſed, 

221. To Roaſt a Salmon whole. 

Draw your Salmon at the gills, and after it 
ſcaled : waſht and dry'd, Lard & with pickled her- 
ring, or a fat Eel ſalted ; then take about a pint of 
Oyſters parboyled, put to theſe a few ſweer herbs; 
ſome grated bread, about half a dozen hard Eggs, 
with a couple of Onions; ſhred all theſe very ſmall 
and put to it Ginger, Nutmeg, Salt, Pepper,Cloves, 
and Mace; mix theſe together, and pur all 
within the Salmon at the Gills : put them into the 
Oven in an Earthen pan, born up with 9 
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Wood, in the bottom of the diſh, put Claret - wine · 
and baſte your Salmon very well over with butter 
before you put it in the oven, when it is drawn, 
make your ſauce of the Liquor that is in the pan, 
and ſome of the ſpawn of the Salmon boyled with 
ſome melred Butteron the top , ſtick him abour 
with Toaſts and Bay- leaves fryed, take out the 
Oyſters from within, and Garnifh the Diſh there- 
with. 
222. To make Extellint Sauce for Mutton, 
either Chimes, Legs or Necks: 

Take halfa dozen Onions ſhred very (mall, a lit- 
tle ſtrong broath, and a glaſs of White-wine ; boyl 
all rheſe well together; then take half a pint of 
oyſters, and mince them with a little Parſley, and 
two or three ſmall Bunches of Grapes if in ſeaſon, 
wich a Nutmeg ſliced, and the yolks of two or 
three Eggs, pur in all theſe together with che for- 
mer, and boyl it, and- _ it all over your Meat, 
and then pour ſome melted butter on the top, and 
_—_—_ e Yolks of two or three hard Eggs min- 
mall, 


223i Another good Sauce for Mutton. 

Take a handful of p Cucumbers, as many 
Capers, and as much 1 3 put them into a 
Intle Verjuyee, White- wine ; and à little 
broath, and a Lemon cut in ſmall picoes, and a lir- 
tle Nurmeg grated ; let them boy! together, and 
then beat them up thick, with a ladleful of Butter 
melted, aud a cupple of Yolks of Eggs, and a lit- 
tle Sugar;Diſh your Meat upon ſippets, pour on your 
ſauce, and garniſh it with Samphire, Capers and 
Birberries, ; 

224. To make Sauct for Turkies or 'Capons. 

Take a to penny 2 lay it à ſoak- 
ing in * h, with Onions fliced therein, 
then boyl it in Gravy, together with'a Lemon cur 
in ſmall pieces; a little Nutmeg fliced, and ſome 
melted, put this under you Turky or Capon, 2 
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ſo to ſerve it; you will find it excellent Sauce. 
225, To flarch Tifjanys or Lawns. 

You muſt Soap your Tiffany on the Hems or 
Laces only with brown Soap, then waſh them ver 
well in three Lathers pretty hor, and let your la 
Lather be made thin of the Soap, do not rince 
tum, nor wring them hard, then dry them over 
Brimſtone, and keep them all the time from the 
Air, for that will ſpoyl them, then make your 
ſtarch of a reaſonable thickneſs, and blew it as 
you pleaſe, and to a quarter of a pound of ſtarch, 
put as much Allom as a Hazle-Fut, boyl it very 
well and ſtrain ir, and while it is hot, wet your 
Tiffanys with ic very well, and lay them in 3 
Clozth to krep them from drying, then with your 
hands clean and dry them, then hold your Tiffa- 
ny to a good Fire till they be through hot, then 
clap them aud rub them between your hands from 
the Fire till you ſee they be very clear, then ſhape 
them by a piece of Paper, cut out by them before 
they are waſhed, and Iron them with a good hot 
Iron, and then they will look Gloſſy like new TWf- 
fany. And {o you alfo ſtarch Lawns, only remem- 
ber to Icon them upon a cloath wetted and wrung 
gut again, and turned on the wrong fide, and in- 
lead of ſtarch, you may ſometimes uſe Gum-Ara- 
bick in water and when jt is diſſolved, wet the 
Lawns in that in ſtead of ſtarch, and hold them to 
the Fire asaforeſaid, clapping and rubbing them cull 
they are very clear. g 

226, To make clean Gold and Silver Lace, 

You muſt pull off your Lace from your Garment, 
and being laid on a clean Table, take a little burne 
allum, beaten very fine, and with a ſmall bruſh. rub 
it all over very well till you find it comes to its co- 
lour, then ſhake it, and wipe it very well over oſten · 
times with a clean Linnen cloath. 
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227. To cleanſe all ſorts of Silue plate. 
Waſh { rw Plate in ſope-ſuds, and dry it very 

well, and if any ſpots remain, take Salt and Vihe- 
gar and rub them out, then daub your Plate all 
over wich Chalk and Vinegar, and lay it before the 
Fire, or in the Sun to dry, then rub it off with. - 
warm linnen cloaths very well; and it will look like 


new. | 
228. To waſh ſilk Stockens. 

Make a ſtrong lather. with Sope, and pretty hor; 
then lay your ſtockings on a Table, an take a piece 
of ſuch Cloath as the Scamen uſe for their Sails, 
double it up, and rub them ſoundly with ir, turn 
them firſt on the one ſide, and then on the other, till 
they have paſſed through three Lathers, then rince. 
them well, and hang them to dry «ith the wrong 
fide outwards, and when they are ner dry pluck: 
them out with your: Hands, and ſmooth them. with 
Iron on the wrong fide, ; 

229. To make clean Points and Latest. 

Take new - white-bread and pare.off the Cruſt, 
then lay your potor upon a clean cloath on the Ta- 
ble, and rub the white-bread all over vpon them, 
and afrerwards rub it over again with a ſmall clean 
bruſh and the crums of bread, til you. have rub'd 
it very clean, then cleanſe it ſram tlie bread, and 
gently ſlap it over with a clean Linien Cloth; in 
the (ame manner you may take off the. Soil from 
Tabby, Taffety, or white Sate, or any other co- 
loured, if it be not too much ſoil'd and prealy. 

230. To git ink Spots ont oli. 

As fon as any ſuch zecident heppents, lay it im- 
mediately in Urine, and there ler ie ye all naht, 
and che next day waſh it qut of tbe Ueine, and put 
It in freſh Urine, and the next day waſh it oui again, 
and jn fo doing two or three times, you will find the. 
ee ſtains quite gone. 
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123. To take Spots of Greaſe out of Silk, 
Stuff or Cloath. | 
Wet a linnen rag in falr water, and then put 
live Wooden or Seacole upon it, and cloſe it up & 
bout the cole, and preſently lay it upon the greaſy 
Spot whilſt it is ſmoaking hot, and when you'perceiye 
it to cool, do ſo again nll the ſpots are taken our. 
232. To take away the flains of Linnen Cloth, 
| cauſed by any ſort pl uit. 
Take any of your Garments ſo ſtained before t 
gre waſhed, and rud every ſpot thereof v 
with a little butter, then let it lye a little while in 
ſcalding hot Milk, and when ir is cooled, rub the 
ſported places in the Milk ti l they are quite e 
and then waſh it out with water and ſoap, 


233. To waſh white ſarſentt. 

Firſt take your Sarſenet, and ſpread it ver) 
ſmooth and ftreight upon a board, and ſpread ſope 
upon thoſe places that are ſoyled, and afterward 
take a hard bruſh that is imall, and dip it in » 
ter, and make an indifferent thick Lather, and 
with the bruſh rub your Sarſenet well with ir the 
right way of the filk, and when one fide is we 
waſht, waſh the other alſo, then make a clean L 
her ſcalding hot, and put in your Hoods dout 
into it, and cover it up, and ſo faſt 28 = wal 
them into 2 three good waſhes upot 
the board, and after the firſt Lather, let the reſt | 
very hot, and caſt them in a ſcald every time, then 
make up a ſcalding hot water, and after” you have 
ſteeped ſome water of Gum Arabick, put it there- 
in, adding thereunto ſome (malr to blur it @ little, 
let the hoods be doubled up therein, and cloſe o 
vered for an hour, and when you tate them ou 
dip them very well all over, and fold them up 
a very ſmall compaſs, and ſmooth them ve | 
berwixt your hands till they be more then 10 
alter you have ſmeo thed them oyer Brimſtone 
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then ſmooth them wick Hot Trons the way you 
waſhed them, and upon the right fide of the 'Sarf- 
ner. 


| 234 To waſh black Sarſenets. 

Waſh thens the . ie other, only 
rince them in ſmall Beer, without any Gum, and 
Iron them upon a Woolen Cloath on, the wrong 
| 235. To waſh coloured Silks. 

They muſt be waſht the ſame way Wich the whits 
Sarſner, only you muſt not uſe any blew with them, 
neicher muſt you ſmoak them over Brin ſtone, but 
n all chings elſe you muſt do as in the White · Satſ- 

net. 


236. To Embroider Belts, Bod ice: or Pet- 
ticoats. 

Get your Pattern drawn, and then ſorm it about 
with what you like beſt, black — 5 other, and 
fill up the under parts and leaves with ſaxen-ftitch, 
ſome light and ſome darker, and let the upper parts 
va and Sceds of Flowers be done with high work, 
n purple ſtich or others, and let the ſtalks be all 
alike witha great Gimp twiſted, you may make 
your Flowers of what fancy you pleaſe in ſhaddows, 
and 1 well ſhaddowed they will appear very 
Natural. 


1 2. To wah and Starch Points. 

You muff firſt put your points into a Tent, then 
JW take very good Sope, and make a ſtrong Lather 
J therewith, then take a (mall bruſh and dip it there- 
in, and cherewith rub your Point very well on bath 
ſides, and continue ſo to do till you have waſhed 
I: in four Lachers, and then waſh it in fair Water 
only, and aſter werds in blew water, and then take 
ſome ſtarch that is made thin wit water, and waſh 
n the wrong fide with your Bruſh, and fo 
„then lay it upon 2 Table, and with an 
Ivory Bodkin made for that Purpoſe, open it in 
the cloſeſt and narroweſt parts thereof, then * | 
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the Gimp, and overcaſt, and alſo all the Ilet- holes, ani 
when theyare chus opened you muſt Iron them on 
the wrong fide, but be ſure your water be warm 
that you may make your lather with, and let not your 
water wich which you waſh them be too blew. 

248. Tofry Salmon. 

Take a Jole, Chine or Rand, and fry. it in CI 
tified Butter, when it is ſtift and criſp fryed, make 
ſauce thereof with a little Claret-wine, ſweer But- 
ter, grated Nutmeg, ſlices of Orange, and Oyſter 
liquor, ſtew them altogerher, and pour on the ſauce, 
and on that Parſley, Aliſaunder, and Sage-leayes 
fryed in butter, 
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Books of this Nature have the 
Carving added to them, as be- 
ing neceſſary for the more proper Nomina- 


ting of things; I have thought g6ad alſa 


to add them : 


As alſo ſome Bills of Fare, 


both upon Ordinary and Extraordinary 


Occaſions. 


— _- 


Terms of Carving both Fiſh, Fowl, and Fieſh. 


Llay a Pheaſant. 


A 


Tire an Egg. 


Tranch that Sturgeon. 


Barb a Lobſter. ſauce a plaiceor flounder. 
Border a Paſty. Side that Haddock, 
Break a Deer or Egript. | Splay that Bream. 

Break, a Sarcel, or Teal. | Splat that Pike. 
Chine a Salmon; Unbrace a Mallard. 
Culpon a Trout. Under-Tench a 
Mince that Plover, Unjoynr a Bitrern. 
Rear that Gooſe. | Unlace a b 
Sauce a Capon, or tench. | Unrach that Curlew, 
Cut up a Turky, or buſt- | Untach that Brew. 

; ard. Spaul that Hen. 
Diſmember that Heron. | String thar Lamprey. 
Diſplay thar Crane. Tame à Crab. 

Disfigure chat Peacock. | Thigh a Pigeon , and 
Fin that Chevin. Woodcock, and all 
Lear) that brawn. manner of ſmall birds. 
Lifttnat Swan. Tranſon that Tel. 
Timber the Fire. Truſs that Chicken. 


Tulk 4 Barbel. 
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Particular directions how to Carve 
atcording to the Former 'Terms of 
Carving. 


— — — 


Unlace that Coney. 


AY your Coney on the back, and cut away the 
Vents, then raiſe the Wings, and the fides ; 

and lay the Carcaſs and fides together z then pur 
to your ſauce, with a little beaten Ginger and Yine- 


ar. 
” Thigh a Woodcock. 

Raiſe the Legs and Wings of the Woodcock, as 
you would do of aHen, then take out the brains,and 
no other ſauce but ſalt. 

979! Allay a, Pheaſant. 

Raiſe: the legs and Wings of the Pheaſant, aso 

a Woodcock, as allo of a Snire, and a Plover, and 


only ſalc. 
Dijplay a crant. 

Unfold the legs of the Crane, and cut off his 
—_—_— che Joynts, then take up his Wings and 
legs, make ſauce of Muſtard, Salr, Vinegar, 
and a little beaten Ginger. 

| To cut up a Turkey. 

F" Raiſe up the leg very fair, and open the Joynt 
with the point of your Knife, but cut ir nor off, 
then lace down the breaſt with the point of your 
knife, and open the breaſt Pinion, but rake ic not 
off, then raiſe up the Merry thought betwixt the 
breaſt-bone apd the top, then lace down the fleſh 

* on 
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on both ſides the breaft-bone, and raiſe up the 
Fleſh called the brawn, and turn it outward u 
both ſides, but break it not, nor cut it off. then 
cut off the Wing-pinions' at the joyne next the 
Body, and ſtick in each fide the Pinion in the place 
you rurned out the Brawn, bur cur off the ſharp end 
of the pinion, and take the middle piece, and that 
will fic juſt in the place; you may cut up 2 Capon or 
pheaſant the ſame way: 
Break 4 Sarcil, or Teal, or Egript, 

KRaſſe the Legs and Wings of the Teal, and no 

ſauce but Salt. | 

Wing a Patridge, or Quail. 

Raife his legs and wings, as of a Hen, and if you 
mince him, make Sauce with a little White-wins 
and a lictle beaten Ginger, keeping him warm upon 
a Chafing-diſh of Coals till you ſerve him. 

To unt ach a Curlew, or brew. 

Take either of them, and raiſe their Legs, as be- 
fore, and no ſauce but Salt. 

To unbract a Mallard. | 

Raiſe up the Pinion and Legs, but take them. not 
off, and raiſe the Merry-thought from the breaſt, 
and lace down each fide with your Knife, waving it 
to and fro, | 

To ſauce a Capon. | 

Lift up the Right Leg of the alſo the 
Right Wing, and ſo lay it in the Diſhin the poſture 
of flying, and ſo ſerve them; but remember, that 
Capons and Chickens, be only one ſauce, aud Chick- 
ens muſt have green ſauce or Verjuyce. 
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Bills of Fare for all times. 0 
the Year ; and alſo for 


Extraordinary Occaſions. 


— n —— 


A Bill of Fare for the Spring Seaſon. 


I Collar of Braun and Muſtard, 
A 2. A Neats-Tongue and Udder. 
3- Boyled Chickens. | 
4. Green Geele. 
5. A Lumbard- Pye. 
6, A diſh of young Rabbits. 
| Second Courſe. 
I. A Haunch of Veniſon. 
2, Veal Roaſted. 
3. A Diſh of Soles or Smelts. 
4- A Diſh of Aſparagus. 
s. Tanhie, 
6, Taris and Cuſiards. 
A Bill of Fare en Mid ſomtr. 
1. A Neats- Tongue and Colliſlowers. 
2. A Frre quarter of Lamo. | 
3. A Chicken-pye. 
4. Boyled Pigeon 
5. A Couple of ſtewed Rabbits. 
6; A Brealt of Veal Roaſted. 
| Second Conrie. 
1. An Artichoak-Pye. 
2, A Veniſon Paſty. 
3. Lobſters and Salmon. 
4. A Diſh of Peaſe. 


"Bills of Fare. 
A Gooſe-berry-Tart. 
6, A diſh of Straw-berries. 
A Bill of Fare for Autumn, 0! Harveſt. 
1. A Capon and White broath. 
2. A Weſtphalia Ham, with Pigeons. 
3. AGrand Sallet. 
4. A neats- Tongue and Udder roaſted. 
g. A Powdered Gooſe. 
6, A Turkey Roaſhted. 
Second Courſe. k 
1, A Potato, or Chicken- Pye. 1 
2. Roaſted Patridges. 
3. Larks and Chickens. 
4 A Made diſh. 
25. A warden-Pye, or Tart. 
6, Cnſtards. 
" A Bill of Fart for winter Staſon. 
1. A Collar of Brawn. - 
2. A Lamb3 Head and white broath. 0 f 
3. A Neats- Tongue and Udder roaſted. 
4 A Diſhof Minc'd-Pyes. 72 
3. A Veniſon, or Lamb-pye: mit 4 25 
6, Adiſh of Chickens. 
Second Courſe. fs. $4 
1. A fide of Lamb | nt 
2. A diſh of Wild dacks. 
3. A Quince-Tarr, 
4 A Couple of Capons Roaſted. 
A Turkey Roaſted, 
6, A Diſh of Cuſtards. 
A Bill of Fare upon an extraordinary O(taſion. 
1. A Collir of Braun. 
2. A Couple of Pullets boyled. 
3. A Biſk of Fiſh. 
A diſh of Carps. 
„ A grand boyled Meat. 7 
6, A grand Saller. 
A Veniſon _ 
„ A Roaſted Turky. 
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9. A Fart Pig. 
10, A powdered Gooſe. 
11. A Haunch of Veniſon roaſted. 
12; A Neats-Tongue and Udder roaſted. 
13- A Wefiphalia Ham boyled. 
14. A Jollof Salmon. 
15. Minced pies. 
16. A Surloyn of Roaft-beef. 
1. Cold baked Mears. 
18. A diſhof Cuſtards, 
Second Courſe. 

1. Jellles of all forts, 
2. A diſh of Pheaſants: 
3. A Pike boyled. 
4- An Oyfter-pye, 
5. A diſh of Plovers. 
7. A Joll of Surgion 
Ts ; 
8. A coupleof Lobſters. 
— A — a | 
Io. A couple of Capom. 
II. Adiſh of Patridges. 
12: A Fricacy of Fowls. 
13. A difh of wild-ducks. 
14. A diſh of cram'd Chickens. 
15. A diſhof ſtewed Oyſters. 
16. A Marchpane. 
17. Adiſh of Fruits; 
18. A diſh of Tarts. 

A Bill of Fart for fiſh- days. 
1. A diſh of Butter and Eggs. 
2- A barrel of Oyſters, 
3. A Pike boyled. 
4. A ſte wed Carp. 
3. An Ecl-pyc. 
6. A Pole of Ling. 8 
7. A diſh of you fiſh buttered with Eggs. 
8. A diſhof d Oyſters, 


"oo -D A Spinage Sallet boyled. 


"Bills of Fare. 


10. A diſh of ſoles. 
11. A Joll of freſh falmon. 
12. A diſh of (melts (ry'd. 
Second Conrſe. 
1. A couple of Lobſters. - 2 
2. A roaſted Spirchcock. | 
3. A diſh of Anchovies. — 
4 Freſh Cod. 
A Bream roaſted: 
4 A diſhof Trouts. 
7. A diſh of Plaice boyled; 
4 A diſh of Perches. 
„A Carpfarced. 
11. A diſhof Prawns buttered. 
12. Tenches with ſhort broath. 
1+ Adiſh of Turbut. 
14. * — Eel- pouts. 
turgeon with ſhort breath. 
| . A alth n Sf Tard and C uſtards. 
A Bill of Fare for a Gentlemans Huſt 
Candlemas 
1, A Potrage witha Hen. 
2. A Catham Puddi 
3. A Fricacie of Chickens. 
4- A Leg of Mutton witha ſallet. 
Garniſh your diſhes with Barberries. 
. Second Courſe. 
1. A Chine of Mutton. 
2, AChine of Veal. 
3. A Lark- 2 ye. 
4A Couple of Pullets, one Larded, 
Garniſhed with m_ ſlices. 
Third Courſe» 
1. A diſhof Woodcocks. 
2, A couple of Rabbits. 
3- A diſh of Aſparagus, 
4 AWiſfiphalia Gammon. 
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Laſt Courſe. 
1, TwoOrange-Tarts, one with Herbs, 
2. Abacon-Tarr. 
3. An Apple-Tarr. 
4 A difh of bon-Chritecn-Pears. 
A diſh of Pippins. 
s. A diſh of Pearmains. 
A Banquet for th ſame Stafn. 
1. A diſhof Apricots. 
2. Adiſh of Marmalade of Pippins, 
4 A diſh of preſerved Cherties. 
A whole ted Quince. 
M A diſt; of dryed (weet-theats» 
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: a 1 WW 
Reader, 


[ Have bere preſented ta thee the order of 4 Feaft, and 
of 


4 Bill of Far-, which was taken out of the Records 
the Tower; Ibave dont it thr vathtr, that thon mdift 
Wit what Libtrality and Hoſpitality th re was in Anti- 
Int times amangtt ow Pragenitors : lik» this ts Solo- 
mons Roy a}. Houſe breping. yet be was one that was ex- 
"dud with wiſdom: from above; by which liberal ity his 
"BW Subjedts were nadę rich, ſo that filuer m as plenty 
"Ras Stones in the fireets of Jeruſalem, and there was 
Peace in all his dayes: According to his Judgement 
| his inſpired Wijdome, ſo was his Practice, and ſo 
was his Declaration : for food and raiment, is all the 


k 


Portion rell life. * N 
Thus bopang 7 ſet iber ality flouriſh ane f us once 
t; £5 in dd LHR. Sit 12 


I remain. thine, 


B. H. 
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22 of England, and Arch-B; 


eat FAST made by George 15 


of York , in the 
the Fourth, 1468. 


UARTERS of 
Wheat. 

300 Tun of Ale. 

o100 Tun of Wine. 

eoo1 Pipe of I. | 

olog Oxecn 

0006 Wild Bulls. 

1000 Muttont. 

©0304 Veals. 

0304 © Porks. 

0400 $wines. 

3000 Geeſe. 

1000 

3000 Piggs. 

©400 Ployers. 

oloo Dozen of Quails. 

0200 Dozen of Fowls 
called Rees. 

©0400 Peacocks. 

0400 Mallards and Teals. 

©234 Crancs. 

©0204 Kidds. 

3000 Chickens, 

4000 Pidgeons. 

4000 Coneys. 

©200 Bullers, 

9400 Heronſhaws. 

0200 Pheaſants. 

0500 Patri 


ofoo W 


0300 


days of EDW AR 


' 


0100 Curlews. 


0103 Paſties of- em 8 
cold. 

og08 Pikes and E 

6000, 'Diſhes of — 2 

otog Cold Tatts. 

b -3000 Cold Cuftards."\ 

1500 Hor Veniſeh P 
ſties. 

3000 Hot Cuſtards. 

0013 Porroſſes and ſeal, 

Beſides abundance ei 

S$weet-meats. 

The great Offices 
Earl of — 
Earl of Northunberl an 

Treaſurer. 
L. Haſtings Cup bearer. 
Lord willowby Carver. 
Lord John of Buckingha® 
Controuler. 
Sir Richard Stanwię Sur - 
veyor. 
Str William Wworlly Mats 
ſhall of the Hall. 


** 


Eight Knights of 
Hall. i 
Eighty 


„ * 
1 0 # 


Fighty Eſq of the Hall. 

— Surveyors of 
the Hall. 

Sir 7obn Malbiury Pantler 

Two Eſquires Keepers of 
the Cubbard. 

Sir John Pracenock Super- 
viſor of the Hall. 

Eſtates ſitting in the Hall. 

At the High Table. 
The Archbiſhop in his 


will hand, the Biſhops of 


don, Durban and 


On his Lefr-hand, the 
Duke of Suffolb, the 
Earls of Oxford and 
Worceſter. | 
At the ſecond Tahle. 

The Abbots of Saint Ma- 


lies. 


The Doctors of Halls of | 


Nivones. 


| 
The Quereſters of X- 


Vonts. 
The Prownes of Durham, 
of Girglen, and of Ber- 


lenton, of Giſerom, and | 


others, the number of 
elghteen. 
At the third Table. 
he Deans of York, the 
Lords of Cornwel, York, 
Durham „ with forty 
eight Knights. 
— h Table. 
Ihe Deans of Durban 


and of Saint Ambroſes, 


4 


1 : 
1 


all the Prebends of tlie 
Minſler. 
At the fiſth Table. 

The of Tork and 
Calice, and all the Al- 
dermen. 

At the fixth Table. 

The Judges of the Land, 
four Barons of Exche- 
quer, and 26 Counſel- 
lors. VE. 4g" 

At tht laft Table. 

Stxry nine Knights, wear- 
ing the Kings Ta 
and his Arms. 

Eſtates fitting in the chief 
Chamber. 

At the firſt Table, 

The Duke of Gloceſterthe 
Kings Brother,and up- 
on his Right hand the 
Duke of S»felb, and 
upon his left hand the 
Counteſs of * eſt nor- 
land and Northumber- 


land, and two of the 


E.of Warwicks daugh- 
rers. 

At the ſecond Table. 
The Barons of Greyſtockh, 
wich 3 other Barons. 
At the third Table, 
Eighteen Gentlemen of 

the ſaid Lands. 
Eſtates ſitting in the ſe · 
cond Chamber. 
At tht firſt Table. 
The elder Dutcheſs of 
Suffolk, the — 


— 


"act Tothe Reader _ 
of Warwick and Ox- Mt the third Table. 
' ford, the Ladies Ha. Fourteen Gentlemen and 
Hines and Barwicł. 14 Gentlewomen N. 
At the ſtcond Table, quality, | 
The] Earls of Northumber- In the low Hall. ' 
land and Weſtmorland, | Four hundred and 12 « 
the Lords of Fitſhugh | the Nobility with dou- 
only with two Barons. | ble ſervice, 


| In the Gallery. 4 
0200 Noble mens ſervants, with their ſer- 

vants. 
1100 Inferiour Officers, with their ſervants. $216 
1500 Other meaner feryants of all Offices, | 
0062 Cooks. 


Id 


te 


1 © 
2 


* X 1. * | 


of — — — 


þ 
98 re AY 


The Table to the Fo of Pre 
ſerving, Conſerving. z. and 


 Candying, 


A. 
And Butter 


Milk 

Saler to Make 
heellica Roots Preſerve 
18 
Angelica water 13 


- p by Cakes 27 


icats 22 6 
Aqua Compoſna 21 
Aqua miradilis 


Artichoak. bottoms pickled 

63, 30 
Antichoaks to pighle 31 
Artificial Clartt-winet 22 
Artificial Malnſey 22 
Artificial Ovanges 47 
Artificial walnuts 44 

B 


Banbury Cakes 31 
Barberries candytd 44 
Barberries preſerved 42 
— water 20 

Num water 21 


4 


Almond Candle 30. 


— — 3 
_— — — AT TY * 9 


| 


18 cakes to make - 27 


: 


N N. 7 * 


Black ge 44 
Bragget to nate 65 
Broom buds. to pickle +, 21 
Burrage Flowers to candy 


Dr, edu, 
13 

Cakes of Lemon 44 

Capon water 


Caraway Cas 42 
>| Conti — c. 
caudle of great . . 
Cherries to candy 39. 
Cherries dry'd in the Sum 
12 
Cherries Preſerved 2 
Cherry wine 'a 7 
Cherries to dry 235 12 
Cheſnuts kept all the Tear 


43 
China 72 45 
Chips of Buznees $4 
4% 25 


cina non ſugay 
W water 


to make 


| ext-liw mes = 3 breath 


ertam of Apricots 

Crean x41 
Crean of Duinces 

Crean Tarts 


Cornelians to Pickle 64 
Cordial water of Clove- | 


gilliflowers 
Cucumbers to. pickle 


Callice to make 
currans preſerved 
ras n 


; 


| n a 1 | 


Excellent 7e 
Excellent ſj tit water 3 


cor for Jails al th 


cucumbers preſerved green 


Honey of Mulberrzes |. 
'} Honey of Rain 5 


bana e water 


OT — — 
Date Leach _ 
s | Dry Vinegar i nate 3 


ElderVi | 
16 22 «1 roots * 


4l 
Erineo Roots Candyid 40 
Excellent Broatb 
Excellent Hippocras 


ſently 


Excellent 2 water, 1 


Fine cakes 31 


Flymery Caudle 
French Beans to da 


French Bisbet 


Fruits I : 
Fruits preſtyved al 
Tear. 


Gineer to candy 
Gingerbread to make 4 
Gooſeberry ca hes 8 
Gooſeberrits preſerved. 1) 
50 | Gooſeberry Pafie 35 
| Grapes to Candy 43 


Grapes preſerved 17 
H. 


Hartichoaks preſerved 35 


Hippocraſs to make 22,4 


The Table. 


3 


4 

* Filly of Ane mw 

336 ally of 

al 2.0 Chriftial Fe 3 22 Mint water 

© Jelly of cura, al- Muſcad ine Comfit's 
p Jelly of Harti horn balls to make 
q 1% 7 $6 Sugar 

© 7 —_— OE — 


2 
. ere 


= 


$9 


9 
Limon and Orange peel 


pickled $5 | Palit of 62 
Paſit — 62 
| fringes Tow * ou = 28 
| Manus Cheifti to mabe 25 act 
Man :lade of Cherries $2 Palle Roy 27 


Paſt of ks plums 46 
- Pale of _ 33 
Pitaabe⸗ 17 
Pears er plums m_ Coney 


Ie Table 


e el A m s 
Fins 22 whites? 


4 Faw water 38 ,23 


EO] ac 


atumga e 
e Au en 
Prince hit 
Purſtainyogictlt 4 N 


e 
lums 41 


WE 
01 2" * 


K Wy 


 Qujddany 
Sus . 0 


Paid 
7 Sp 
Duinct ca 


neg. 


— IG 


Qginces preſerued . : 


8. ters 
Snow cream \ 31 
Spirit of MITT 2 
Spixi of len N 7 


irit of 205 

Ste p 4 I 8 
'E Jia MAR e #9 f 

awberry 8 50 
ov out of Coat | 
ach ets ta 32 

54 Af ce, hat 
rs. 35 


Suckers Ade 


©» nt 
ar 225 


Ta. | 
— p at e 75 
arfe rfeit w OV; 37 
5 cabes, ithaut d 


in wh 3 
See meat Apples &r 


* 


Quincts to 4. 5 288 


Na herr =_ mi 
Ras berry wine 


- 087 
Ralpires ere, 
Ked cura ere 


1 


7 
04468 | 
ge and mice Canan 
Pickles, ru de $3 

Rich cord al 83 

Roſe lagues fs 80 

Roſemary water „ 

Raſemary Flowers 


TY N 
Roſes priferved whole 
Roſa Salisgranate. - E 
5 nk , 44 
k fora 39 


* 


Sabub to 


I Sup 0 Citron 2 


Sweet bags I l * 
4 

Symbals 5755 | * 
Hrup gf Ae 45 
19 
996 0 nos 19 
— of co 4 _ 
1143 


4a of 60 
9505 of. rg 
Vo ele — 
Ya af uh 1 


Mie —— 
5 N 


jr 
Syrup o 


| [OP of, 


1 455 13 
Syrup 


43 Us 


: i 


3 ms agdinſi fits of the 
Mor ber 


Wormwoed Wine Ni 
Wor mwood water 


31 
White Danſaus preſerved 
green - 78 


white leach of Cream 39 
white Mead * $4 
Whipt Syllabub $2 


_ Alt 10 
Ie n t 34 


— — 


—_— 


—_—_ 


The Table to. Phyſick and ee Z 
Beautifying Waters and Secrets of 


' Angling. 


A Ch of t 1 5 Joynts a | 
Ach or pan 

Ad Capiendum Piſces | 

Ag ne in the brea; 

Agues in children 32 

2. wes to cure 68.67 
ere for an Ague 72 


ibid 
pe 


jbid 
Alen water to make 82 


67 


Baits for Barbels 122 
Baits for brian 123 
Baits for Carp or * 


7) 


| pair for Chub and Pike 
144 


Back to Rrengeben 


Baits for Eels 122 
Bait jor Fih all the year 
147 

Baits for Gudgtons 121 

| Bait with Gentles 113 

Bait for Perch 415 
Balt for Roch &, 

K 3 Bait 


11 etc 4 
9 


1 water called 
inis 


Bath = 


N e 


Ladies 
175 to 5 {a and > f 


Bd, to cleanſt 


Breaſts to wee [ts 
Blkfting 10 


Biting of 4 mad dig 
Bltrding at the ae 
Bleeding of a wound 


Bloody Flux, & c. 78 


Drink 
| hd apſie to cure” 


8 1 85 1255 0, 


Nawe 
to 422 * uus 86 
65 2 0 oy 76 


Mb, 
leftuary of 77 CENA + 


cure 
Exrellent Beautiſyer = 1840 


Black Plaiſter for 457 eee ee _— 


for Fiſhing” 


98 


Breath to ſweeten another 
96 


Meal a (ore Bre all when 


broken 74 


Cancer to cure 759 70 
Cancer in a womans breafi 


; 79 
Caps to ſight for Fiſhing 
108 


Cement ſor floats to flb 16 
Childblains in Hands 0r 


Fett 97 


| Exe lent ſalvg 
Bone or Quills dyld 70 
10. 
Breath to make ſwett 96 | 


Eye Woddſhot* © Fon brad 
aN | 1 1136 2873 


Face and Ki cleanſt 
92 
Fact ta make youthful 5 


5 | 
Face freſh and ruddy 1 
Face to nabe fair 
Face very ja ir 
Fact picted by ſmall fer 
ib. 93, 94 
91,90 
88 
89 


Face to whiten 
0 Fate to Iilufirate 
Falling off Hair 


Falling. 


_"S 
: 
4 - 


The 


3. une . or convul- 


Jene 


lintito wn 25 
EE Mother? | 
ie Dur 586 
| oy of the Mother, 4 1 
p N 2 down' 8 | 
If 7 45 16 5 
055 in er, - 
* white — 


4 
Au 
. 
Erichles ord) Arber id, 
Gaſcoign N to nel 


69 


Meble r; 1 


Gout to cut py 
1e hende me- 


155 17 

en-ſicentſs to cure 71 
ten. fichntſs a powder 76 
. Griping of _ 66 


Hands to wa eg 
Hands to whlien $9, 97 
Hands g ſwvert 
Hair to curl 
Hair to maky black ibid. 
Hair to increaſe ibid 
Hair to make en 05 
| j 


81 


watt? 100 
104 


þ 


— 


F 


—— 


109 | Hear 


| und}: lat a cure 68 


Inflamed ſaci to cure 54 

Ich or braaking out 9 4 

| 38 73 
lie 
. Kentspiwder 68 
U 93 

Lax or Looſentfs 72 1 

Lips chopt 97 


ls of Fennel 
Rair ge grow thick 41% N 


5 53040 1% 
. 


dach to cure. * 

t of the 1700 

t and fav: +0008 
* 


or Worms in... the 
Hands 100 


ani yellow to curt67 
ofibame to brtak 70 


Marks ef the jmal - Pox 


97 
Megrim or Impoithume 80 
Miſcarrying to prevent 69 
Moiſt ſcabs in ſmall po 


Morpbew or Scurf — 
Mouth to cleanſe 90 
Nails cloven 100 
Nails that fall off ibid. 
Nofirils linking 99 

| 0. 
43 


on 


K 4 


2 breafis to cure 24, 
| Spitting of blood ” 


Oyntment 
Pimples 24 Spleen to cure 85 Þ 
* ain in the back 771 
Paſte for 110 breath 58, 2 
Pilts te fr =; 70 | Stitch in the fide 83 


Piles after childbirth 83 Stench under the Armboles 

F- Pimples in the faci 8 2 101 
Pimples another + 92 | Stone aud gravel. 73 
Plague to Core Sunburn te tate aw 
— water 7 4 25 bid. 1 
Plewriſt to care wooting ' or, 1 
Packboles in the ou. a | Dr. * war 11 F 


Pomatum to mal Tr to ry 72 
Fan for IL | — white © $6 
14. R. " Tetth to Will worm: 72 
F# Red face 74,94 | "them 99 
Redneſs of hands and face | Tetth white as luer 96 
74 | Teeth in children 77 
Redneſs another id Tooth ach to cure bs 


Rich face 94 | Tirtian Ague 
Rheumatich cough 79 | Thoys to draw out 
Fiebers in children 76 | Timpany to cure 
Ringworms ja the face103 | Nite to | 86 


Scald head 1s wuguentum Album 70 
Sciatica 67 W. 
Scurvey to cure 73 | Warts.in the face 10] 
Scurvey a drink 66 | Wahhing ball to mals 97 
Secrets in Angling 147 | Huter jor Eye-fight 90 
Shingles to cure 76 Hater for Eyes 83 . 
Skin to clear 103, 94 | Water for ſare eyes 80 
Skin to whiten 91,94 | Wih in the rye 83 

# to ſmooth 91, 101 n ts genre 74 
. * ift and iter 90 f Dr. Willowbies water my 

win 


Table. 


ind to help 74 
Nin and Flegn in _ 


Aren 
man in travail 

ſoon deliver d ia 
Worms in children 69,77 
"Worms a 108 


orms to, cleanſe for fiſh- 


108 
Wiinkles in the fact) 55 


whites to cure * 55 
| d On hat AL 

Telſow Fatt | 101 

Toung Chilgres\10 Pee? 


— — 


The Table to the Compleat”. 
Cooks Guide. 


TA Ln Cream 165" 
FA. Almond pudding i6s 
JU nond tart 167 
lpplepins to 147 
Artichoaks 134 
0 2 144 
Al e 1,47 133 


* 1 
ty broath 


an. D 
to ; Yo ſag 1 125 


ref to ſlew 
. . 2 chi 


ee 148, 125 


| 


e 


— 


raJ 
TY 9 


Blk "att i 255 


In \ 
Belts and it : 


| . 
Caſvti je 14 
| Calves head veg. hos 


on or Pul 


led 141 
Coqon beyled 


with . 
\ 183 
| «wich y 4 1 
11 2 MN 4er F 
48 | Cin wit White 1 


1625 
3 2 Th) Chickns com 
unded... 


A 


a - 


2 Þ 159 


c 


Cherry tart . "162 | Floynders to % | 1s 
Chicken pye 165 | Flounders flewed _ 1 
Chucks of Veal to bake | French barley poſſet _ 1 
. r77 French pottage or Skink2e 
Citron pudding . 157 | Pricary of Chickens _ 1 
Clonted ;, "154 | Pricacy of Kae | 
Cods beat to drt 750 FA to ft © 1 
Codlin; tart 161 J Fricacy of Prat” © © 
Cocks or Larks to boyl 272 Fillet of Veal fiuſt 
Collop of beef flewed 138 | Florintine to make 
Cows udder roaited ) 16% \- Eval to waks 
| 6 (oath of Patridgis 17% 
Io ntine of Sweet bread 


10 


F rh U Puffs with" H 


| 1 


* e 
ns HE Flbrentine of ſbinage 10 
137 Bl of eat ſtewed I 

% *\ [ 6. * 


14 


1 = 
133 | 1 
175 G ny iu 19 
Gogſe 90 137 
149 | Gammon of bacon baktt 
I59, 128 en 1% 
133 ar Te 
Excillens minc'd pies 101 H. 
Ext pit 128 | Haggis pudding 12650" 
Eggs buttered on toafts 139 | Haunch of veuſon boy 
Kel pie with Oyſters 139 
Eels to Roaſt 172 
Engl4b pottage 175 
Exvellent Mack put 5 
15 


| 18; 9 
nar wn Hen 134 
5 181 ö 


4 , Fraſant ftewed 129 


£ 


ap 


0 babe 
25 


alian Ab 12 


* 2 e of Els 
4D 2 , 
dH 174 219 
3088 7 ae Ns 
* 
r wa fo 187 
1h N. 


131 
191 


13 
15 
158 


rg -1007-py0 . 
Na, tongues #6 dry 
4 73 tongue 
fr-tongut Fried © 
ats OT c. 


tmeal e en 166 
Nes to pickle 173,745 


1 
1 
J. 
þ Mangado pye 132 
| 


138 
185 


| aye 
to 
r 


able. 


Oyſter ye | 
Oyſters to barrel 1 

* Oyſters to byoil 176 
Olives of > {ava 176 


27 . po SP 
Paſte for all tarts 
Pier er Warden pye 


149 
19%, 140 
pricncts 1p 


© 


156 
152 
161 
to furt 


Fiche, 


+ 


135 
193 


I 82 
we add 
77 7 


' Pudding Hogs Liver 


Peay-puddings 0 
fo . 
falls 1 in a diſh136 


170 


Pine tart 170 
Putt age of French _ 


v1 ts 


452 bojltd we Duh | 


17 Polnes fo waſh and Sin 


1 % maky 9 
; | 
= 


0 
1 + * 


[iter roa 4 We 


ay 1 1 * * Go d ha? 
0 
* 1350 Sir e Ye ii 


9984 


0 | LED g 55 
— aue 5 
| [So | . 

re 


wm * 


K* 
e FE 


for Pigeons 
e for Turkeys 


wt lejentty'p ax 51 
arden or * 1 12 


* — ing 15 
0 e ud I 2 


Is 


